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Here’s a 


new beauty 


that’s MORE than 


skin deep! 





TRANSPARENT PACKAGE COMPANY 





TEE-PAK © designed and printed 
FIBROUS casings add 


appealing beauty and selling 
impact to your brand name! 


It’s simply a matter of record that Tee-Pak design and printing 
techniques are outstanding. It follows then, that new Tee-Pak 
Fibrous Casings give you, above all,. beautifully persuasive 
design and brand identity . . . sales-making design that urges 
women to buy on the spot! Yes, and add to this the natural 
sheen of the casing itself. 


There’s more, too! Tee-Pak Fibrous Casings are unusually clear, 
made mighty tough and consistently uniform! So, if you want 
a new ‘“‘beauty"’ that’s much more than skin deep... if you 
want all of the extras, the source is Tee-Pak . . . the .product 
is Tee-Pak Fibrous! 


Ask your Tee-Pak Man for full details. 


3520 S. MORGAN STREET, CHICAGO 9, ILLINOIS 
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... reduces cutting time 50% and i 


sausage quality... 


@ 4 major operating advantages in- including an automatically adjustable 








cluding faster production and higher 
product quality. 


® 7 exclusive mechanical features 
including new type, double-edged, re- 
versible, positive-locking knives. 


® 4 improved mechanical features 
Jorn 
\ fom = / 
two uw 


BUFFALO Quality Sausage 
Machines for 85 Years 


f 


50 BROADWAY 


bowl scraper. 

@ 5 special and exclusive safety fea- 
tures including an interlockirg safety 
switch. 

@ PLUS modern “component” design 
introduced for the first time in the 
meat packing industry. 


John E. Smith’s Sons Co. 


BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 
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You Should Care what they'll say 





> Make it Good! . . . For UNIFORMLY PURE AND POTENT 
FLAVOR IN PORK SAUSAGE 


USE GRIFFITH'S Solublized SEASONINGS 


A simple taste comparison will tell you why 

Griffith’s Solublized Seasonings deserve the reputation 

of building good reputations for sausage makers! . . . 

Every recipe is a smooth, mellow blend of controlled spice 
flavors. Controlled by an exclusive extraction process* 
that maintains a new high standard in the potency, 

Ps purity and uniformity of each extractive. 
And its blending is a laboratory science that assures 

flavor control for users of Griffith’s Solublized Seasonings. 
Compare a Solublized Seasoning formula with 

any spice you now use... and you'll know how to better the 
flavor quality and reputation of your meats. 

Why not write today? 

*For all pork curing — sau- 

the mr ae 
Th ad celerate “tall bloom of teitae 


& and lasting color. U. S$. Pat- 
1 S. ent Nos. 2054623, 2054624, 
2054625 and 2054626. 
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STRATED LABORATORIES, Inc. 
N 
pom In Canada—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. «© LOSANGELES 58, 4900 Gifford Ave. * TORONTO 2, 115 George St. 
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NEW CHEVROLET TRUCK 


have what it takes to boost 
efficiency and bring down costs! 


In the next three paragraphs you'll find a few good 
reasons why you can get more work out of a Chevrolet 
truck and save money doing it. 


INCREASED POWER IS THE FIRST BIG REASON 


With Chevrolet’s higher compression ratio you’ve got 
more power under the hood. Power that results in 
greater acceleration and hill-climbing ability. Faster 
starts and acceleration over the day’s work save valu- 
able time and increase over-all efficiency. Check the gas 
mileage, too. With this higher compression ratio, your 
Chevrolet truck registers more miles on the job for each 
tankful of gas. That’s where you start to save money. 


BUILT-IN RUGGEDNESS SAVES EVEN MORE 


The strength and stamina of more rigid frames, and the 
special chassis features that pertain to each model— 
these combine to add extra ruggedness to your Chevrolet 
truck. Push it hard on the rough jobs; keep it going 
over long schedules—you'll still find your upkeep costs 
lower and your Chevrolet trucks lasting a lot longer. 


ONE LAST POINT—and maybe the most important to 
you—you'll find Chevrolet’s line of trucks priced the 
lowest of all! Talk over your needs with your Chevrolet 
dealer. He’ll be glad to give you the facts about the 
best model for your job. . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 


MOST TRUSTWORTHY TRUCKS 
ON ANY JOB! 





CHEVROLET ADVANCE-DESIGN 
TRUCK FEATURES 


THREE GREAT ENGINES—The new “Jobmaster 261” 
engine* for extra heavy hauling. The ‘“Thriftmaster 
235” or “Loadmaster 235” for light-, medium- and 
heavy-duty hauling. NEW TRUCK HYDRA-MATIC 
TRANSMISSION*—offered on 14-, 34- and 1-ton 
models. Heavy-Duty SYNCHRO-MESH TRANSMISSION 
—for fast, smooth shifting. DIAPHRAGM SPRING 
CLUTCH —improved-action engagement. HYPOID 
REAR AXLE—for longer life on all models. TORQUE- 
ACTION BRAKES—on all wheels on light- and me- 
dium-duty models. TWIN-ACTION REAR WHEEL 
BRAKES—on heavy-duty models. DUAL-SHOE PARK- 
ING BRAKE—greater holding ability on heavy-duty 
models. NEW RIDE CONTROL SEAT* —eliminates back- 
rubbing. NEW, LARGER UNIT-DESIGNED PICKUP AND 
PLATFORM STAKE BODIES — give increased load space. 
COMFORTMASTER CAB—offers greater comfort, con- 
venience and safety. PANORAMIC WINDSHIELD —for 
increased driver vision. WIDE-BASE WHEELS —for in- 
creased tire mileage. BALL-GEAR STEERING —easier, 
safer handling. ADVANCE-DESIGN STYLING —rugged, 
handsome appearance. 


*Optional at extra cost. Ride Control Seat is available on 

all cabs of 1'/,- and 2-ton models, standard cabs only in 

other models, ‘‘Jobmaster 261’’ engine available on 2-ton 

models, truck Hydra-Matic transmission on Y2-, Yy- and 
1-ton models. 
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Now save 35% ...in storage space 
with Marathon’s new fresh meat cartons! 


You’ll agree, space in your plant 
cooler and in the refrigerators of 
restaurants, hotels, markets and 
institutions is mighty valuable. 
Space formerly wasted with ordi- 
nary round containers can now be 
made to pay its way in additional 
storage capacity—more pounds of 
meat per sale. With this carton you 
can build volume at retail store level 
by offering pre-cut steaks, chops, 
sausages, ground beef and other meat 
products — eliminate costly, time 
consuming back-room operations. 


The new Marathon fresh meat 
carton is rigid, protective, made of 
specially-treated board for proper 
color retention of fresh meats. Two- 
piece style with top designed to fit 
snugly over the bottom. Market 
operators simply nest the bottom 
into the cover, and presto—it’s a 
space-saving, convenient, leakproof 
and sanitary display tray. 


Ask the Man from Marathon for com- 
plete information and trial samples, or 
write Marathon Corporation, Dept. 314, 
Menasha, Wisconsin. 


&® 
MARATHON 


SELL BRANDS - PROTECT PRODUCTS - SPEED PRODUCTION 


PACKAGES 
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Comes folded flat—snaps open instantly for 
quick packing. Available in 5-lb. and 10-Ib. 
sizes. Package contents and your brand 
name pre-printed—or plain standard design 
ready to be name-stamped at your plani. 
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give your product 
customer appeal 


Your product must sell itself! It must have cus- 
tomer appeal. You can get this customer appeal 
by using Cannon Diced Sweet Red Peppers. 
They give your meat products an appetizing 
color and flavor because they are a bright, uni- 
form red —are crisp and firm-walled, slice attrac- 
tively—because they are Cannon’s exclusive 
Strain of Wonder Peppers! Cannon Diced Sweet 
Red Peppers save you money, too. Exclusive 
HEAVY PACK gives as much as 62 lbs. drained 
weight peppers to a dozen cans—eight pounds 
more than ordinary peppers! Buy the brand that 
adds customer appeal to your product and saves 
you money. Order Cannon from your regular 
source of supply. 


Free sample —order on your letterhead today 


Cannon H. P. CANNON & SON, Inc. 


CANNED FOODS 
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Some Penny Wisdom 


When you have only a few pennies, 
youd better watch them as though they 
were double-eagles. 

The meat packer has only a few pennies 
left from his sales dollar after he buys 
livestock and pays his employes. Those one- 
cent pieces must cover transportation, sup- 
plies, taxes, “other expenses” and, perhaps, 
provide a little something for the stock- 
holders. 

We frequently observe the same packer 
pinching those pennies parsimoniously — and 
spending them prodigally. He won't spend 
them for development, research, high-quality 
supervision and advertising to build his busi- 
ness — but he will swill them down the 
sewer, blow them out the exhaust valve, 
puff them away in high shrinkage and pil- 
ferage, fritter them out in use of obsolescent 
equipment and burn them in the form of 
wasted containers and other supplies. 

While we believe that the need for prof- 
itable operations calls for improvement in 
almost every phase of the business, includ- 
ing raw material buying, product selling and 
labor utilization, we also believe that the 
items of supplies, transportation and “other” 
costs should not be neglected in the search 
for ways to keep more pennies in the busi- 
ness. 

Forgetting, momentarily, procurement and 
sales, do you know or are you estimating 
where your pennies are going? 

Using the term in its broadest sense, do 
you “meter” steam, gas, electricity, oil, re- 
frigeration, water and other supplies and 
services so that you know the quantities 
used, where they are utilized and whether 
or not they are being employed economi- 
cally? 

Do you measure and have standards by 
which you can judge machine and line out- 
put and downtime, or gauge your yields, 
quantitatively and qualitatively? 

If you don’t have such facts and measures 
(we mention only a few of those actually 
needed for efficient operation), how can 
vou hope to spend your few pennies with 
wisdom and economy? 





News and Views 





An Operating Loss of $2,855,582 for the 44 weeks ended 


September 4 was reported by Armour and Company, Chicago, 
in a prospectus issued in connection with the company’s plan 
for retiring preferred stock. After giving effect to a special 
credit of $3,507,000, however, the company had net income of 
$651,418. This credit was an adjustment of reserves for federal 
income taxes resulting from a final tax settlement covering 
1941-45. 

Earnings were unfavorable principally because of the con- 
dition that prevailed in pork operations stemming from a short 
supply of hogs, F. W. Specht, president, explained. He said 
that the recent upturn in the supply of hogs is being reflected 
in improved results. A special meeting of Armour shareholders 
has been called for December 7 to vote on a plan for exchang- 
ing present $6 preferred stock for $120 of new 5 per cent cumu- 
lative income subordinated debentures, due 1984, and a pur- 
chase warrant entitling the holder to buy one share of common 
stock. 

Under the plan, an annual tax saving of $1,560,000 at the 
present 52 per cent tax rate would be realized by Armour 
since interest is deductible for corporate income tax purposes 
whereas dividends are not deductible, Specht said. 


Cattle On Feed during the current winter-spring feeding sea- 


son will at least equal and may exceed last year’s total, the 
USDA has predicted. Increases were‘indicated for the nine 
principal Corn Belt states. Shipniénts of cattle into those states 
in July through October for further feeding were 16 per cent 
higher than in the corresponding period last year. More feeding 
also is expected in the western states. Decreases were reported 
likely in Northern Corn Belt states and in Missouri and Kansas. 
The USDA said that feed supplies are generally adequate except 
in Texas, Colorado, Kansas, Missouri and Southern Illinois, 
which were hit by drought this year. 


Congress Will Be asked by Secretary of Agriculture Ezra Taft 


The 


Benson to let the bottom on flexible price supports drop as 
scheduled to 75 per cent of parity in 1956. The Secretary told 
his first press conference since the election that he thinks 
flexible price supports of between 75 and 90 per cent are 
“entirely in order.” He said he would oppose any attempt by 
the Democratic-controlled Congress to restore rigid props at 90 
per cent but will support some “refinements” in farm programs. 
Present law allows the government to support 1955 basic 
crops between 8212 and 90 per cent of parity, depending on 
supply. After 1955, the floor is slated to drop to 75 per cent. 


Special Beef Promotion planning committee of the 
American National Cattlemen’s Association will meet in Chicago 
Thursday, December 2, with other members of the beef promo- 
tion committee representing all segments of the industry to 
confer on proposals and programs designed to boost beef con- 
sumption. The American National committee is to develop 
long-range plans for submission to the cattlemen’s convention 
January 10-12 in Reno. 


More Bids on Canned beef and gravy, some 1,500,000 Ibs., 


were invited this week by the USDA to supplement the earlier 
procurement for the Christmas gift packages to be distributed 
overseas by the Foreign Operations Administration. Because 
of the shortage of time, telegraphic announcements were sent 
by the USDA only to those companies that bid on the first 
purchase. Friday was the deadline for offers. 
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tern and the same basic equip- | rout 
ment, the Schmidt Provision | som 
Co., Toledo, handles consumer pack- pack 
aging of frankfurter and sliced sausage W 
items within one centralized area in | that 
its newly expanded packaging depart- ] relat 
ment. The arrangement: no | 
1. Holds to a minimum the move- | the 
ment of employes on product change- | 4get 
overs; the 
2. Centralizes the area of super- | 4S if 
vision; oper 
3. Permits a concentration of pack- | rou 
aging supplies, and mOV 
4. Allows orderly programming of | age 
product flow to and from the depart- } ove! 
ment. y 
All of these factors result in an } ame 
efficient packaging operation. They dec 
also are a tribute to the ingenuity of | den 
management in Overcoming apparent | MO 
space limitations. } aisle 
Three years ago Schmidt manage- | the 
ment under Emil Schmidt, president, f 
completed a plant modernization and bas 
building program which included its ] nev 
first packaging department. At that } han 
time Schmidt believed the space de- line 
voted to the packaging section would | fee 
be adequate for normal expansion. adv 
However, there was nothing normal om 
: in the rapidly expanding prepackag- ro 
Frank Packaging — ing ls: the ia baile oa Th 
1. Battery of peelers is located at leg of main conveyor system. They feed aggressive merchandising and strict § a 
franks either to bulk cartons or to transfer trays for pre-packaging. adherence to top quality products. | eit 
Here, small takeaway conveyor feeds franks directly into 6-Ib. carton. Joseph Arnold, vice president, said § sa 
. Employe points to automatic coding device located in roller conveyor. that the packaging department was 
. Bulk product is transferred to check scaler, then placed on trucks. Fee ee. ee : : 
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product per week. Maury Johnson, 
route sales manager, noted that from 
some 12 items originally sliced or 
packaged the firm now has 68 items. 

When it became clearly apparent 
that the facilities and area within the 
relatively new packaging department 
no longer could package economically 
the volume of product required, man- 
agement sought space elsewhere in 
the plant. At the moment, it looked 
as if they might have been forced to 
operate the packaging department 
‘round the clock. This would have re- 
moved the operation from top man- 
agerial supervision and increased the 
overhead. 

The only free area was a limited 
amount of space in the basement. A 
decision to employ this area would 


| demand careful planning of product 


movement. There were no spacious 
aisleways. One cooler door provided 
the only entrance and exit. 

After a study by plant officials, the 
basement area was selected. In the 
new layout, most of the packaging is 
handled on a centralized packaging 
line. Other equipment acts as product 
feeders to the main line. The basic 
advantage of this procedure is that it 
permits relatively rapid changeover 
from one type of product to another. 
The same crew and the same machine, 
a Corley-Miller unit, can handle 
either frankfurter packaging or sliced 
sausage meats in both the rectangular 
and oval shapes. 

Feeding into this main packaging 
area are the peeling and slicing sec- 
tions. Integrating the operation are 
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George Pfaltzgraf and Joseph Arnold examine packages in partial display of Schmidt line. 





Through deft planning, Schmidt transforms basement room 


into centralized and economical pre-packaging operation 


Rapids-Standard conveyors which 
move product through various stations 
from peeling to scaling and packag- 
ing to order assembly. 

Vincent Michalak, general foreman, 
said mobility of worker assignment is 
secured by expanding or contracting 
some of the variable semi-automatic 
packaging operations such as Old- 
Tyme frankfurter packaging. 

To achieve constant forward move- 





ment of product through the packag- 
ing cycle, the firm added another 
Jamison’ cooler door in line with the 
first door. Cage truck lots of product 
can be moved through the room in 
a U pattern (see drawing below). 

At the base of the U has been in- 
stalled a light conveyor which can 
carry cartons of product directly into 
the shipping room. Generally, boxed 
product in truck lots moves into the 
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DRAWING SHOWS equipment placement and traces product flow in new packaging room. 
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shipping holding cooler via the 
elevator. 

At one end of the room are located 
four Linker Machine peelers which 
handle the firm’s skinless frankfurter 
production. George E. Pfaltzgraf, 
plant manager, said each machine 
peels approximately 450 Ibs. per hour 
with a 96 to 100 per cent peelability 
range. Two operators feed the strands 
of link frankfurters into the peelers 
and an operator at each of the peelers 
inspects the frankfurters. A small 





Sliced Meats Packaging— 


1. Workers feed slicing machines at end of room. 

2. Stacks are check-weighed, placed on parchment. 

3. Trays are transferred to holding truck. 

4. First end seal is made with portable unit. 

5. Here, worker affixes label and guides product 
under last sealer on the line. 


6. Again, 


product is coded and deflected onto 


transfer conveyor. 


take-away conveyor feeds the peeled 
links directly into Lewis plastic trays 
or into the 6-lb. capacity Sutherland 
boxes. The feeding is performed in 
a fixed pattern. 

At the beginning of the operation, 
all four of the peelers feed into the 
plastic trays which then glide via 
roller conveyor to the 1-lb. packaging 
station. After about a ten-minute 
initial stock piling for this operation, 
one peeler is placed on the bulk 6-Ib. 
production. 


Bacon Packaging — 


Bacon and dried beef are handled in the former packaging room. Below, bacon is | 


pressed, sliced, scaled to units and wrapped in show-through packages by return feed 
packaging machine at left. 


Conveyored past a coder, the 6-Ib. 
boxes are automatically coded on the 
bottom prior to their arrival at the 
check weighing station. Here, one 
operator checks the bulk weight, 
places the top cover on the box and 
then places it on a rack truck for 
movement to the shipping cooler. 

About once an hour, when vacu- 
um bins of the peelers are emptied | 
of spent casings, the complete peeler 
heads of the machines are cleaned 
with air pressure. Using a DeVilbiss 
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Link Item Packaging — 


air gun operating on house pressure, 
the operator quickly cleans the ma- 
chine of strings, casing bits or product 
particles which might interfere with 
efficiency. 

At the end of the day the unit is 
completely cleaned with hot water and 
detergent. The air cleaning during 
the day keeps the units operational at 
considerably less effort and time than 
would be required with. hot water 
clean down. There is no need to 
squeegee floors nor to move product. 

Normally one girl performs the bulk 
check-scaling operation. However, 
with greater job breakdown, all the 
machine peeling production can be 
handled at this point with additional 
operators. 

For the movement of peeled frank- 
furters, management elected to use 
the plastic trays because of their 
light weight and cleanability. 

The trays are carried by roller-top 
conveyor to the first of the package 
assembly operations. Here, after the 
correct number of links is placed on 


$. C. Frank Packaging — 


Franks are moved in pre-weighed |-lb. lots in tubs on center of conveyor to package 
Assemblers make bottom seal and product is conveyed to two 
sealers, right photo, who make end seals with spring-mounted heating units. 


assemblers below. 
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the conveyor carried cellophane sheet, 
a multi-colored Milprint backboard is 
placed on top of the frankfurters. 
These backboards carry a_ colorful 
platter display of the franks with a 
suggested recipe on the reverse side 
of the board. The top of the frank- 
furter package overwrap carries the 
printed product, packer and brand 
identification. These sheets are ma- 
chine fed from a printed roll furnished 
by Milprint. 

The operational breakdown is typi- 
cal of the C-M unit, namely assem- 
bling of product, making the bottom 
seal, and then the two end seals. 

The finished packages pass under a 
spring-tensioned Kiwi coder mounted 
to the conveyor frame. 

With a double line the crew pack- 
ages approximately 44 units per 
minute. 

The sealed and coded packages 
glide onto a wide band Neoprene con- 
veyor which runs at a right angle to 
the assembly line. To align the pack- 
ages for quick handling by the check 





Bologna rings and similar items are packaged by vacuum-shrinking process. At left, operators 
insert links in pouches with aid of mandrels. Center, machine unit pulls vacuum and crimp-ties 
package. Right, packages are stacked on table after leaving shrinker. 


scaler and packer, the firm’s engineer 
has placed two stainless steel bands 
at the point where the packages glide 
onto the wide band belt conveyor. 
These bands are curved at a 90-deg. 
angle. The forward movement of the 
conveyor carries the packages against 
the bands and aligns them in one 
pattern. 

At the check scaling station, one 
operator scales all oncoming packages 
and places those with proper tolerance 
in a fibreboard shipping carton hold- 
ing 12 packages. Only those packages 
which do not come within tolerance 
are rejected for reassembly. With 
proper controls throughout the pro- 
cessing operations, Schmidt said the 
rejects can be held to a minimum or 
about 2 per cent. 

One operator assembles the self- 
locking cartons, seals them with a 
narrow strip of industrial tape and 
places the boxes on a rack truck. 

Management reports that the self- 
locking cartons made by the Ottawa 
River Paper Co, lend themselves to 





19 

















L 
Save up to 50% with SPECO Triumph Knives 


SPECO’S C-D Triumph knives are the handiest, strongest, most 
sanitary knives ever developed. Strong where stress is greatest. 
You can cut up to 500,000 pounds of meat with one blade. Other 
knife styles for any grinder need. Plates, too, to fit every make 
of grinder. 


3946 Willow Road, TUxedo 9-0600 (Chicago) 
Schiller Park, Illinois 





New C-D 
Sportsman's 
Power Kit with 
automatic fish 
scaler — write 
for literature 
FREE! 








3944 South Hamilton Avenue e Chicago 9, Illinois 


Bentn. Levi & Co. Inc. 
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varied product boxing. These boxes 
may be held in the varieties needed 
as knock downs in a minimum of 
space. They can be assembled quickly. 
The supermarts also like the ease with 
which the boxes can be opened and 
then knocked down when emptied. 
All of these shipping cartons carry the 
printed brand and product legends of 
the Schmidt plant. 

Diagonally across the room from the 
frankfurter peelers is the cold meats 





VINCENT MICHALAK, general foreman, 
displays self-locking feature of new carton 
used to ship pre-packaged meats. 


slicing station. Here a battery of three 
U.S. slicers slices the various sausage 
meats. One operator feeds the slicers 
which stack to count, and an operator 
per slicer check weighs the stacks on 
a Toledo scale. Prior to scaling, a 
parchment sheet is placed on the scale. 
The checked stack with its separator 
sheet is then placed on a tray which, 
in turn, is transferred to a shelf truck. 

Slicing is done in a predetermined 
sequence as established on a produc- 
tion sheet compiled from information 
furnished by the sales department. 
Emil Schmidt says that, insofar as pos- 
sible, production and packaging are 
geared to a to-order basis. The pro- 
duction of the three slicers is approxi- 
mately 600 Ibs. per hour. 

When the packaging operation 
changes to the sliced sausage meats, 
the shelf truck with the pre-weighed 
stacks of the desired product is moved 
to the packaging station. A supply of 
the trays is placed on the top con- 
veyor which moves the product to the 
first operator in the assembling opera- 
tion. On the changeover to the sliced 
sausage meats, a roll of plain cello- 
phane is placed in the packaging 
machine. 

The sliced meats are packaged in 
the conventional C-M sequence with 
two exceptions. For its various sliced 
products the firm uses Muirson labels 

(Continued on page 47) 
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Packaging 





‘look Alike’ Half Hams, 
Bacon Stacks in New Dress 


Two new packages, one for “look 
alike” half hams and the other for 
packaging bacon in stacks instead 
of the conventional shingles, have 
been developed by the Cryovae Di- 
vision, Dewey and Almy Chemical 
Co. 

The new method of packaging 
bacon has been under test in the 





Cryovac laboratories at Cambridge, 
Mass., for some time and results to 
date indicate that the present seven- 
day shelf life is more than doubled 
when the Cryovac process of vacuum 
sealing is employed, the firm said. 

Good dealer acceptance has been 
reported by J. M. Welch & Co., 
Framingham, Mass., which recently 
began packaging bacon by this 
method. 

Favorable acceptance of ham 
shanks packaged by Cryovac also 
has been reported by Home Packing 
Co., Toledo, which began market- 
ing “look alike” half hams last July. 

Before curing, the whole hams are 
partially boned, the aitch and shank 
bones being removed and the femur 
left in. This enables rounding of the 
ham so that it is an elongated oval. 
After curing, the ham is cut in half, 
the shank end being cut shorter. No 
center slices are removed, a fact ad- 
vertised on the package, and it is 
hard to tell which is the butt end 
and which is the shank. 


‘Kitchen Karnival’ Set 


The latest in food packaging as 
well as the newest in foods and food 





preparation will be shown at Kitchen 
Karnival, a combined kitchen, din- 
ing and barbecue show to be held | 
November 26 through December 5 | 
at the Pan Pacific Auditorium in | 
Hollywood, Calif. 
According to co-producers a 
Kosseff and Leon Gross, nearly all 
offer 

| 


participating food firms will 


samples of their products. 
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Here are the answers , 
to your questions... 


Here's a NeW technical bulletin that 
gives you the complete lowdown on 
today’s food grade antioxidants. In- 
teresting competitive performance 
tests, graphs, and case histories il- 
lustrate just how other popular 
oxidation inhibitors stack up against 
dbpc® antioxidant, chemically 
known as di-tert-butyl-para-cresol, 
or butylated hydroxy toluene. 





Send for your free copy of this 
factual, informative bulletin, today. 
Find out how dbpe inhibits oxida- 
tion, reduces waste, and saves you 
money. Just write to: 


KOPPERS COMPANY, INC. 
Chemical Division, Dept. NP-11134 
Pittsburgh 19, Pennsylvania 


SALES OFFICES: NEW YORK + BOSTON ° PHILADELPHIA + ATLANTA 
CHICAGO + DETROIT - LOS ANGELES 


7 N 
KOPPERS 
WwW 


Koppers Chemicals 
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APACITY 


Aeropass 
ONDENSER 


PATENTED 
DUO-PASS and 
OILOUT 


U. S. Patent 
Reissue Nos. 21,917; 22,553 


YOU USE LESS POWER... 


SAVE CONDENSER WATER... 
SAVE UPKEEP COST 


For large refrigeration systems, NIAGARA gives you a choice 
between a battery of condensers (that may be cut on or off 
with the load) or a high capacity condenser that saves space. 
Both have the patented “Duo-Pass” and “Oilout” that 
remove superheat and keep the system free of oil. Results: you 
save one-third or more of power cost and upkeep expense. 
Niagara Patented Balanced Wet Bulb Control gives lowest 
head pressure operation automatically. Write for Bulletin 111. 


NIAGARA BLOWER COMPANY 


Over 35 Years’ Service in Industrial Air Engineering 
Dept. NP, 405 Lexington Ave. New York 17,N. Y. 
Field Engineers in Principal Cities of U. S. and Canada 





Dehydrated Meat Developed; 
‘Good’ After Two Years 


Dehydrated steak, which is said 7 
to have an open shelf life of two © 
years when stored in airtight con- — 
tainers, has been developed by Aloys 
L. Tappel, assistant professor of food 
technology at the University of Cali- 
fornia at Davis. 

Tappel also has succeeded in de- 
hydrating roasts, chops and ground 
meat by freeze drying. The dehy- 
drating process consists of putting 
frozen meat under a high vacuum, 
which removes practically all the 
water, leaving a product weighing 
from one fourth to one half as much 
as fresh meat. The dehydrated meat 
is prepared readily for cooking by 
soaking it in water for a few minutes. 

The same process is being used 
by Tappel on veal, pork, lamb and 
fish. 

John C. Harper, chemical engineer 
at Davis, who is working with Tappel 
on engineering problems of freeze 
drying, field tested the meat on a 
two-week pack trip in the Sierra 
and reported that his party of 17 
was enthusiastic about it. 

The new products are of interest 
to the armed forces, which are looking 
for meats which can be stored and 
shipped without refrigeration and 
still taste good. Hikers and campers 
also would find dehydrated meats 
useful in supplying high protein foods 
to the menu, Tappel said. 


Colorado Bans Meat Scraps, 
Grain from Three States 


The Colorado Department of Agri- 
culture placed a total embargo, ef- 
fective November 1, on meat scraps, 
grain and certain other products used 
in feed from California, Arizona and 
New Mexico. 

The ban is designed to prevent the 
invasion of Colorado mills and gran- 
aries by the khapra beetle, called the 
world’s greatest destroyer of stored 
grain, which has been found in sev- 
eral locations in those states. 

A federal quarantine on the in- 
fested states is expected to be recom- 
mended at a meeting December 1 in 
Denver, which will bring together 
entomologists, agriculture commis- 
sioners and representatives of milling 
and feed industries of states west of 
the Mississippi River. 


Sales Tax Stays on Food 


North Dakota voters at the gen- 
eral election rejected an_ initiated 
measure which would have exempted 
food for human consumption from 
the state sales tax. 
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cael In CRYOVAC, fresh-frozen = You know Crvovac as the modern, self-service package 


for smoked meats. It’s building a truly great sales-boost- 


lamb keeps its clean white ing record all over the country. You see it everywhere. 


| 4 bloom for months. You sell Now—Crvovac gives exactly the same benefits for 
ne Sena more lamb at better prices! —fresh-frozen lamb in consumer-sized packages! 
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Predictions? We hesitate to make ‘em. But read the next page. Then .. . we believe. .. ' en 
you'll be writing your own prediction about what this new use of Crvovac can do for youl THIS WAY 
SIONER i RR 








Sales and Service: Cambridge, Baltimore, Cedar Rapids, Chicago, Denver, Fort Worth, Lockport, Minneapolis, Newark, 
Omaha, Pasadena, Philadelphia, Saginaw, San Leandro, Tampa. In Canada: Montreal, Toronto, Vancouver, Winnipeg. 
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Pick your own selling time... 








comic 
Popp 
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youns 
In the tight-clinging, vacuum-sealed Cryovac package, fresh-frozen , jhouse 
lamb keeps its clean white bloom for months. a ee 
0 
Freezer burn... unnecessary loss of product weight... unsightly Cand S / is en 
costly) greening of fat... these are prevented when you use CrYovac. es f ae 


You package whenever you like. You break choice and heavy lamb Popp 
carcasses, package them as legs, half-legs (leg and rump portions), . 5 of th 
and bone-in or boneless shoulders. You sell them when the time is = pack 


‘ . rodi 
right and where the market is best. , bpoint 
With a consumer-size package, you'll interest retailers who prefer to ‘ 5, 4 | book 


feature branded meats. With their confidence in CrYovac protection, 
you'll be able to move more hard-to-sell cuts. 


Indeed, this is a brand new era in lamb merchandising. 


The potential is immense. We believe you'll profit by knowing the 
details. Why not inquire, today? 








DIVISION 


DEWEY and ALMY Chemical Company, Cambridge 40, Mass. 


CRYOVAC bags are made from a special Dewey and Almy — Dow Saran 


4 Merchandising 





Free Comics 
Push 


Frank Sales 





AN comic books sell meat? They 
can and they do. Sensibly edited 
comic books created by Wm. C. 
Popper & Co., New York City, have 
been used within the past year by 
a number of regional meat packers 
as effective merchandising tools. They 
jhelp secure product support from 
youngsters who frequently are a 
lhousehold’s menu maker. 
h The Popper books comprise a series 
jof 18 complete stories, one of which 
f jis enclosed in a meat product pack- 
age. 
J. J. Proskauer, president, Wm. C. 
| Popper, said that over 11,000,000 
, of these books have been used by 
packers in sales promotion of their 
products, especially frankfurters. He 
{points out that the so-called comic 
‘books need not-be limited to fiction 








WE HAVE 'EM NOW! 


oe ones ome 


ta emery 1 R pmcbege of tectone 





NEUHOFF'S 
Deafevred FRARKFURTERS 


HERE ARE SAMPLES of advertising copy prepared by Neuhoft 
Brothers to be used in newspapers and point-of-sale displays to 
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tales. They have been used in many 
educational efforts. A large pump 
company told the story of water in 
books created and printed by the 
Popper concern. A firearms company 
taught the art of marksmanship; a 
precision tool company used the 
comic book to explain the story of 
measurements, and a plywood manu- 
facturer the evolution of its products. 
The merchandising media to which 
these books can be adapted is un- 
limited, Proskauer declared. 


Among users of the current comic 


DISPLAY shows how comic books can 
be used to entertain and inform young 
readers. 


book series are the regional meat 
packers whose advertising program 
is created by C. Wendel Muench 
and Co., Chicago. They include the 
Klarer Provision Co., Louisville, Ky.; 
Braun Bros. Packing Co., Troy Ohio; 
Mauer-Neuer Corp., Arkansas City, 
Kansas; Balentine Packing Co., Inc., 
Gainesville, S.C., and Neuhoff 
Brothers Packers, Inc., Dallas, Tex. 

W. Yocum, executive who handles 
these packer accounts, said that the 
comic books have been very suc- 
cessful with his clients. They form 


NEUHOFF’S 
FRANKFURTERS 
SMOKIES 


Delicious! 
Ask your mother 
to buy some 
Today! 





promote pre-packaged frankfurters with historical and adventure 
comic books inside wrapper. 
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This is just one meat packer’s experience with Bostitch Bliss heavy-duty stitchers. 
The boxes used are 50 and 100 pound telescope boxes with 
end panels stapled in place. Two men turn out 1600 of them a day. 


“30% Faster Than Nailing Crates” is what a packer reports after switching 
from nailed crates for boxing pork cuts to cartons sealed with a Bostitch Stitcher. 


Long Service and Low Maintenance! 


Five Bostitch Bliss stitchers have been 
on the job in one firm’s packing room 
for 20 years. They’re used to close 
fiber containers. Stitched boxes are 
light and easy to handle, stand up well 
under all kinds of atmospheric con- 
ditions and rough handling. 


Fasten it better and faster with 
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Versatile and Compact! 


A Bostitch stitcher takes up much less 
space than a wire tying machine or an 
automatic gluing or sealing machine. 
And some packers give stitchers double 
duty. For example, a post added to 
the base converts an arm stitcher to a 
post bottomer. 


STAPLERS AND 


STAPLES 

















































Call in Your Bostitch Economy Man 


He can advise you frankly and objec- 
tively on ways to trim costs in your 
box forming and sealing operations. 
He’s listed in your telephone directory 
under “Bostitch” or in your classified 


section under “Stapling.” Bostitch, 


771 Mechanic St., Westerly, R. I. 


BOSTITCH 


. 
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part of an overall merchandising ef- 
fort. While the mere insertion of the 
comic books into a package of frank- 
furters will create a certain amount 
of sales, the maximum potential from 
these books can be achieved only 
with supporting advertising, he de- 
clared. 

As a case history, he cited the ex- 
perience of Neuhoff Brothers Packers, 
Inc., Dallas. John Neuhoff, vice presi- 
dent in charge of sales, decided to 
use the Popper comic series to pro- 
mote frankfurter sales. This promo- 
tion was to be part of a year around 
effort that utilized the other media 
such as radio, TV, newspapers and 
billboards. 

The firm promotes various meat 
products in terms of a month long 
effort, according to Yocum. When the 
comic books were decided upon, Yo- 
cum prepared suitable copy for the 
various media, all of which support 
the free comic book pitch. 

Multi-colored full page ads were 
inserted in the Sunday comic sec- 
tion. These ads told about the free 
comic book in the frankfurter pack- 
age, the word “free” being set off 
in bold red letters. The ad contained 
a sample copy of the book and also 
listed the other books in the series. 

The tone of the entire sales mes- 
sage is directed to the children who 
are Sunday comic page and comic 
book readers. 


Youth Influences Buying 

Yocum declared that the influence 
of the youngsters on the buying and 
eating habits of a household is def- 
inite and measureable. If the prod- 
uct is nutritious and wholesome and 
the youngsters champion it, the fam- 
ily is almost certain to purchase it. 

These multi-colored ads also were 
material for the retailer. They were 
converted into point of sales displays 
and reproduced in black and white for 
food sections in newspapers. 

Backing the newspaper ads, the 


‘firm made use of extensive TV spot 


announcements over the three tele- 
vision stations in Dallas and Fort 
Worth. These spots followed such 
family type program as “Arthur God- 
freys. Talent Scouts,” “Garry Moore” 
and “I Married Joan.” 

Radio advertising also formed part 


\ of the Neuhoff Brothers merchandis- 


: ing 


effort. Throughout the week, 
morning and evening, the firm spon- 
sored radio programs and spot an- 
nouncements. It also has several chil- 
dren’s programs. All of these were 
used to implement the sales of the 
frankfurter package with the free 
comic book. 

Actual preparation for the sales ef- 
fort takes place two weeks before 
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SHERIFF GIVES APPROVAL: Dallas County 
Sheriff Bill Decker, left, and John D. Neu- 
hoff preview adventure ‘booklets packaged 
with Neuhoff Brothers’ franks. 


the promotional kick off, Yocum 
said. It takes about this long to sup- 
ply the various dealers with the new 
items. The firm holds a sales meeting 
at which the entire program is out- 
lined and the salesmen are supplied 
with sample material of advertise- 
ments and copies of the various 
schedules. 

This type of material furnished the 
salesmen with another wedge he could 
use to gain initial interest from the 
dealer. 

At this meeting the various quotas 
are assigned to the salesman. The 
comic book promotion program can 
be made self liquidating through the 
assignment of sales quotas that re- 
capture the promotional expense and 
permit a normal gross margin. While 
the comic books costs approximately 
Ic, the net cost added to the package 
will range from %%c to 1c to liqui- 
date the cost of the venture. 

To the question, “Does the program 
pay?”, Yocum answered with a firm 
ves. 

Neuhoff Brothers Packers has been 
using the comic books in its frank- 
furter package for a year. Neuhoff 
sustains a year around advertising 
program as created by the agency, 
one month being devoted to comic 
book promotion. 

The company’s frank business has 
increased tremendously. In a recent 
frank preference survey completed 
by the Dallas News, of the 58.6 per 
cent of the persons questioned who 
stated they bought frankfurters, 27.2 
per cent said they preferred the Neu- 
hoff brand. The next two competitors 
had a preference rating of 9 per cent 
each, according to the survey. 

Yocum said the success of the 
comic book in selling franks has 
prompted Neuhoff to use the new 
historical adventure books put out 


by Wm. C. Popper. This promotional 
effort started in October with full 
page newspaper, TV, radio and bill- 
board coverage. 

A special feature is the enlistment 
of various school, civic and parent 
association support. Neuhoff Brothers 
realizes that many comic books sold 
on the newsstands are a doing a dis- 
service to American youth and are 
a target for public indignation. There- 
fore, the firm is sending in advance a 
sample copy of the new series to 
educators, church and civic leaders 
to gain their approval of the sensibly 
edited adventure stories. 

The new series is called “Old 
Glory.” In 25 books it tells the his- 
tory: of 48 states, Alaska and Hawaii, 
two states per book. Fully illustrated 
in full color, the books contain a total 
of 357 pages of historical text pre- 
pared for the juvenile reader. The 
stories are told in terms of the states- 
men, patriots and pioneers who 
helped mold history of the states. 

Promotional efforts are also aimed 
at encouraging youngsters to ex- 
change these books to build a com- 
plete set. 

The books are 16 pages long and 
measure 3 x 4% in. so they can be 
placed on the bottom of the back- 
board before franks are wrapped. 

While Neuhoff Brothers Packers ef- 
forts, and results, have been outstand- 
ing, Yocum said that all meat packers 
who have participated in the regional 
promotional efforts with comic books 
have increased frank sales by at 
least 50 per cent. 


Canco Chief Cites 
Trails in Packaging 


New 


Good packaging in America must 
be made from materials that are con- 
trolled by the free world, William C. 
Stolk, president of American Can 
Co., warned at the Packaging Insti- 
tute’s 16th annual forum, in New 
York. 

In the keynote address opening 
the three day conference, Stolk urged 
continuing research and development 
by all in the packaging industry. 

He pointed out that his company, 
as an example, is “experimenting 
with every known material to free 
our country from the slavery of tin,” 
and that “countless other laboratories 
are following similar trails working 
with plastics, paper, glass, wood, etc.” 

Stating that Americans now use 
more than 300,000,000,000 packages, 
valued at more than $10,000,000,000, 
each year, Stolk said that “this re- 
markable achievement” was made 
possible by the services which pack- 
ages render to the public. 
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CAPOCOLLO 


Boost your sales and 
profits with fast-moving 
CIRCLE-U Dry Sausage! 


Every day more and more dealers are 
taking on the Circle-U line. Consumer 
acceptance is growing fast and dealers 
are becoming alert to the sales and profit 
opportunities offered by featuring and 
promoting this quality dry sausage. 





B. C. SALAMI 


THURINGER 


Get acquainted with the complete 
Circle-U Dry Sausage line today. Our 
representative will be glad to call and 
show you how this hard-hitting sales- 
maker can help bring you larger volume 
orders, greater profits. 


mB) Circle-U Dry Sausage 





P.O. Box No. 214, St. Louis, Mo. e South St. Joseph, Mo. 
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° Co., Calgary, Alta, Van Wagenen & 

Early Results of NSC Meat Packing Schickhaus Co., Newark, John P. 
° Squire Co., Cambridge; Wilson & Co. 

Safety Contest Show Rate Decline sles ot Mana mk Wieder 
, , ee ’ Plankinton Packing Co., Menominee 

Thirty-seven meat packing firms In Division I, Group B, the medium ; & 3 ‘ 

ieee 26: tix: cate’ salad Ponisi Ranges: Sd ia and Arnold Brothers, Inc., Chicago. 
participating in the packers’ safety sized slaughtering and packing plants, In Division Il, represented by the 
contest which began in July and is the August frequency rate was 6.15, BES : ‘ 

ie’ ; se ; processing and manufacturing firms, 
sponsored by the National Safety with four companies chalking up a epi. ; 

E rf » y , : é ae e average lost time rate for August 
Council, worked with a perfect safety perfect score of .00. In this group 77 a ee s ; 

) : 58 was 10.07 with the cumulative July- 
record for the month of August. per cent of the participants worked ieee } 
§ ; August figure at 10.84. However, 53.8 

Reports from all contestants showed — with a frequency rate of less than Sees: - : 

f ae GR Rings dea Sik consented > Widiasdiaiics caudal per cent of the contestants worked 
* = ae te ans ca si rd —— TI Feat en a. om a with a perfect no accident record. 
while the two-month cumulative rate he leaders in this group that workec TVisens cambistaale ates aies Skee 
was 7.75, down slightly from the same without out any lost time accident a il TER = 

Posi se aha aga = plants at Fort Wayne and Kalamazoo, 
period in 1953. were Swift & Company plants in Los The Rath Packing te rae 

Re ee - a. é e Rath Packing Co. plants at San 

Plants participating in the contest Angeles, Sioux City, Ia., and North : ; : é 
Soe ary ea clear Saud: Chae: Caen aie ade) Antonio, Decatur, IIl., and San Fran- 
1a Spine 1e = man sig ith ee Hane 2 - . i “ — cisco, and the Quaker Oats Company 
no loss time accidents were Kingan avenport, Ta., anc ilson 0, hlants at Rockford and Marion, O. 
Inc., Indianapolis, and the Swift & — Los Angeles. 

Company plants at Evansville and the In Division 1, Group C, including 
National Stock Yards. smaller slaughtering and meat packing — ‘Wild West Club’ Helps 

In Division I, Group A, represent- plants, the August accident frequency L a 
ing the large slaughtering and meat rate was 8.78, while the cumulative asso Frank Vusromers 
packing plants, an average rate of — July-August rate was 7.44. Here again New England Provision Co., Bos- 
9.83 was chalked up as compared to the cumulative figure showed that 51.4 _ ton, is offering a free set of six dif- 

q 8.79 for the July-August cumulative — per cent of the participants worked ferent western badges and member- 
. period. Moreover, 78 per cent of these with an accident frequency rate of ship cards in the NEPCO “Wild West 
plants achieved an accident frequency _less than 10 per cent. Firms working — Club.” A badge and membership card 
rate of less than 10 per cent for the — with a no accident record were Swift are in every package of franks, 
two month period. Plants leading the © & Company plants at Harrisburg, The promotion is being advertised 
division with low rates were Kingan Scottsbluff, Dallas, Ocala, Marshall- five times weekly on TV, and radio 
Inc., with .00, Swift & Company, — town, Perry, Odgen, San Antonio, Har- support is being provided on four 
South St. Joseph plant with 1.37 and rison and Havana, Cuba; Sperry & _ stations. Silton Brothers, Inc., is the 
the National Stock Yards plant, 2.02. Barnes, New Haven, Union Packing agency. 
e 
The Case of the Dead Giveaways! 
BY HOWE... THE WORLD'S CHILLER 
‘> Business seemed good, but John Q. Packer was worried. Some- 
thing was missing . . . namely profits! He called in a Howe 
“private eye” who went quickly to work and later sent in this 
report: “The culprit gave himself away. Variable temperatures and humidities 
were exposed, caused by the obsolete inefficient refrigeration system. Dead 
giveaways!” 
And now? John Q. has new Howe tested equipment. Gives him exact tempera- 
tures and humidity at all times. Better production, risk of spoilage cut to the 
bone. Product perfection through controlled refrigeration make John Q.’s profits 
real. 
Departing for his next case, the Howe “private eye” said, “Your new Howe will 
keep running longer, with less trouble. Over 42 years’ specialization does the 
trick.” 
HOWE ICE MACHINE CO. 
2823 Montrose Ave., Chicago 18, Ill., Cable: HIMCO. Chicago 
DISTRIBUTORS IN PRINCIPAL CITIES 
CONSULT HOWE on all your refrigeration problems. Since 
1912 manufacturers of ammonia compressors, condensers, fin 
coils, locker freezing units, air conditioning (cooling) equipment. 
Immediate delivery! 
SIONER| NOVEMBER 13, 1954 29 














1. BEEF QUARTERS ARE loaded from truck to rail with no inter- 
mediate lugging in enclosed receiving dock. 


Hygrade Takes 





3. PROFITABLE USE is made of rail buckets that feed scaled lots of 
ground meats to choppers. 


ing 10 people to a large, modern sausage kitchen 

occupying approximately 40,000 sq. ft. and em- 
ploying more than 175 people, Hygrade Food Products 
Inc., Montreal, Canada, has enjoyed a steady growth since 
it was founded in 1928. 

Each succeeding year saw a major improvement or 
addition. Built and rebuilt over the vears, nothing but a 
greatly enlarged site remains of the original plant. An 
aggressive management, following a policy of producing 


F YROM a modest beginning in a small plant employ- 
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the High Road 








2. RUNAROUND RAIL in boning room lessens materially product 
handling by beef boning personnel. 


This independent Montreal kitchen sets 
sights on top quality and top performance 
to build successful sausage business in 


predominantly French city. 


| 


Ar 
—H 
ine: 


\ 


4. STUFFER AND RAIL arrangement provides orderly movement of 
product into and out of stuffing-linking room. a 


top quality products and consistent merchandising, has 
guided this growth. 

The leader of this management group was the late Boris 
Rapoport who founded the business. When he opened his 
commercial kitchen, Montreal citizens knew little of com- 
mercially prepared sausage meats and frankfurters, At 
that time sausage making was considered the domain 
of the local butcher or the housewife in that predominantly 
French community. 

By maintaining top quality in its products and pro- 
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5. FOUR NEW air-conditioned smokehouses have been added to 
handle increased volume of pre-packaged meats. 





7. YOUTHFUL management team consists of Hy Litvack, purchas- 
ing; Joseph Rapoport, general manager, and Mike Rapoport, sales. 


moting the advantages of uniform quality, economy and 
convenience of commercially prepared sausage meats, 
the kitchen has widened the acceptance of its sausage 
until today volume exceeds 225,000 lbs. per week. 

The present youthful management, which gained experi- 
ence under Boris Rapoport, recently expanded the market 
area by placing its operations under Canadian federal 
inspection. It now distributes product through the province 
of Quebec and parts of Ontario and New Brunswick. 

In line with the projected sales program, the firm has 
recently completed the modernization of its present pro- 
duction facilities. While the building has several addi- 
tions, modern architectural design blends all of them into 
a pleasing facade. Many of the ideas incorporated within 
the structure, and operational procedures, were gained 
by management during extended visits in the United 
States. 

The expanded departments have been blended into a 
productively unified unit. Some of these features consti- 
tute operational refinements which materially expedite 
work performance. 

The first of these is the receiving dock. All the meats 
used are purchased from other packers. Delivered in 
quarters, all incoming beef is scaled prior to its transfer 
to the boning room. 

Distinct from its shipping dock, the fully enclosed re- 
ceiving dock has a rail height that permits the meats to 
be transferred directly from the truck onto the rail (see 
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6. BOXED pre-packaged meats and stick product move from this 
orderly shipping cooler to loading dock. 





8. PARTIAL VIEW of Hygrade's truck fleet that plies streets of 
Montreal selling sausage to the French citizenry. 


photo 1). The incoming truck backs directly to the rail 
section. Meat is moved to the tail gate, the beef trolley 
inserted, the meat lifted to the rail and then glided off the 
tail gate. Lugging quarters from truck to rail and the 
subsequent transfer to the rail is eliminated. The quarter's 
weight is lifted only high enough to get the trolley on 
the rail. 

In the boning room a runaround rail system minimizes 
handling by the boners. The rail makes a complete circle 
of the various boning stations, consequently the butcher 
moves the quarters only a foot or two (see photo 2). Placed 
in stainless steel trucks, the boned product is moved into 
the manufacturing room for grinding. Management states 
that product inventories are held to a minimum and meats 
move rapidly through the boning and manufacturing 
cycles to assure a maximum of product flavor. 

The various ground meats, such as beef, pork or veal 
are moved in stainless steel sausage truck lots into the 
chopping room. In loading a charge of meat into either 
of the two 750-Ilb. meat choppers, the firm uses the rail 
bucket method (see photo 3). Joseph Rapoport, general 
manager, said the technique makes a clear separation be- 
tween man and machine time. The chopper is not down 
while it is being loaded by the slow, shovelful method. 
The rail buckets hold approximately 250 Ibs. 

Supervised by the chopper, the task of loading the rail 
buckets is performed by others. The rail system has spurs 
which permit the assembling of several rail buckets in 
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Something NEW...at a BIG saving... 
by PRESTON! 











THE LITTLE GIANT BACON HANGER OF 
18.8 STAINLESS STEEL CONSTRUCTION 


One of the popular features of the “Little Giant” ... and a point to look 
for when choosing Bacon Hangers .. . are the pencil-pointed prongs approved 
by federal inspectors. 









The unique construction of the “Little Giant” makes it possible for PRESTON 
to pass on to you substantial savings with every order. Your choice of 
6, 8, 10 or 12-prong models to meet your individual requirements. Will do 
the job required of any bacon hanger to your entire satisfaction at a big Saving. 
Write for prices and more detailed particulars. “Little Giants” are available 
from our authorized distributors or direct from Preston Wire Works. 


PRESTON WIRE WORKS 


19622 DERBY STREET ’ DETROIT 3, MICHIGAN 













Other PRESTON Stainless Steel Products also available. 











Heavy-Duty Delivery Blankets . . . '4,” Neck Pins... '4’” Ham Hooks... . '4” Flank Spread- 
ers . . . 4/2” Shroud Pins (Tinned or Stainless Steel) . . . Sausage Pierce Paddle or Jabbo... 
Smoke Sticks . . . Wire Sausage Molds . . . etc. 





















OVERHEAD TRACK SCALES 


WEIGH BEAM or DIAL ATTACHMENT 


SALES - REPAIRS - SERVICE 
CALL OR WRITE 


O'BRIEN SCALE DIVISION 
NEW YORK TRAMRAIL CO. INC. 


345-349 Rider Ave. Melrose 5-1686 New York, N. Y. 

















advance of chopping time. Manage- 
ment says the technique utilizes to 
an optimum level the potentials of 


the machines. The chopper can de- | 


vote all of his skill to blending the” 
seasonings and judging the degree of 
comminution. Also, the rail buckets — 
eliminate an additional handling of © 
the meat product before it is dumped ~ 
in the chopper. 

The comminuted meats are dumped ~ 


into a truck and then scaled on a | 
floor scale. This additional scaling © 


step is used as a check on quality.” 


Chopped or ground sausage blends | 


move in truck lots into the large, j 
seven-stuffer stuffing room (see photo 


4). Here the equipment layout has 7 


been engineered for an orderly flow 


of product. Placed in the center of | 
the room, the stuffers feed toward the © 
windowed walls. Making a complete | 
loop around the room is an overhead © 


rail system which has _ additional 


trackage at the front of the room on j 
which the loaded cages of product 


are held prior to movement to the 
smokehouse section. This rail storage 


area permits the smokehouse person- | 
nel to move product when an empty | 
house is ready. The empty cages” 
arrive in the stuffing room in a fixed 7 
left to right pattern from the pack- 7 


aging or product holding cooler. 


One tier of stuffers handles the | 
frankfurter production. The stuffers | 
used for this production are inter- 7 
connected to assure the machines an } 


uninterrupted flow of linked franks. 
An employe, other than the stuffer, 


loads the stuffers that feed the linking j 


machines. This procedure permits one 
stuffer to feed two machines. 
The area between the two banks of 


stuffers forms a broad aisleway in 7 


which the sausage trucks travel with 
the batch lots of product. The move- 
ment of product in no way inter- 
feres with the operators on the link- 
ing table. 

Mounted on_ individual portable 
frames with large linkage pans, the 
linkers are moved about quickly for 
cleaning and servicing. Each of the 
units has its own stick holder for 
quick linkage arrangement. 

The various sausage processing 
rooms are tiled. 

From the stuffing room _ product 
moves via the rail system into one of 
the two new, or seven older, six-cage 
houses (see photo 5). Fully automatic, 
the houses are made of stainless steel 
to permit greater sanitation. 

Product to be packaged moves on 
its cage to the packaging room where 
one semi-automatic line can handle up 
to 1,800 units of frankfurters per 
hour. There are two other lines for 
chub and link products. The plant 

(Continued on page 44) 
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Flap Open — 
bacon looks good 
makes the first sale! 
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Flap Closed — 
bacon stays good, 
makes the repeat sale! 


Ove- 
inter- 


link- Here’s the big new “plus value” Sparkling Sales Appeal built into every package — as only 


in bacon packaging from Mil- Milprint can . . . with Milprint’s merchandising-wise 
table print — The Milprint Mullinix artists and designers joining Milprint’s printing crafts- 
, the ‘**Peek-A-Boo”’ package! men to produce eye-appealing packages that shout “Buy 
y for me now!”. . . with brilliant color, precision printing, or 
f the Controlled Visibility protects bacon lifelike full-color rotogravure illustrations. Milprint of- 
r for flavor and freshness against fers the widest variety of printing processes and pack- 
harmful exposure to light and aging materials available anywhere, so for Milprint 
essing air, retains freshness, lean appearance — yet bacon is Mullinix packages that boost your bacon or sausage sales, 
always readily visible just by lifting the “Peek-A-Boo” call your Milprint man — first! 
oduct flap! Easy to open, so your customer can conveniently 
ne of remove as many slices as she needs . . . easy to close, so 


-cage bacon is completely protected, stays fresh to the very ° 
matic, last slice — the slice your customer uses the day she 
; steel buys bacon again! (And remember — Milprint Mullinix INC. 


‘**Peek-A-Boo” packages are ideal for sausage, too!) PACKAGING MATERIALS 
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Is your working capital “frozen” because of 





a large curing stock inventory? Do you 





need more room to expand your business? 
Then “Boss” PerMEATor is the answer to 
your problems! 

















THE " BUTCHERS’ SUPPLY COMPAN! 
VA ean vi ial CINCINNATI 16, OHIO 














Son Among Buyers of Fresno 
Company Once Owned by Dad 


Joun Pestoricu and Henry Rots, 
both identified for a number of years 
with the meat packing business in 
California, and Joun B. MiLovitcn, 


GOING OVER first day's kill after taking 
over Fresno firm are (I. to r.): John B. 
Milovitch, Henry Roth and John Pestorich. 


an accountant and former California 
Highway Patrol officer, have an- 
nounced their purchase for $190,000 
of Fresno Meat Packing Co., Fresno, 
Calif. 

In addition to the plant itself, the 
purchase includes 38 acres of land, 
and a number of trucks and auto- 
mobiles. 

The firm started in the early 1900's 
as White Packing Co. and in 1936 
was sold to Marcus NEWMAN and 
Mike Pestoricu, the father of John 
Pestorich, who changed the name to 
the Fresno Meat Packing Co. In 
1951 it was sold to the late GEORGE 
A. Smitu, from whose widow the 
present owners purchased it. 

Pestorich said that the plant is 
equipped to slaughter 180 cattle a day 
in addition to sheep and hogs. 

Both Pestorich and Roth have been 
affiliated with local packing plants. 
Roth for 14 years was the head cattle 
buyer for the Selma Dressed Beef Co. 
and for the past three years has been 
assistant manager at Fresno Meat 
Packing Co. 


NEW ENCLOSED loading dock soon will 
replace open dock shown in view of Fresno 
Meat Packing Co. 
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The Meat Trail... 


Wholesaler Opens New Plant 
In Westchester Market 


Culminating several years of prep- 
aration and planning, The Chicago 
Dressed Meat Co. recently held the 
grand opening of its new plant in 
New York’s Westchester market and 
became one of the largest government 
inspected wholesale meat houses in 
the United States. 

With an eight-car capacity, the 
plant which is located in the New 
York Central Railroad yards in the 
market, embodies a number of fea- 
tures never before available in the 
section. Designed for speedy and 
modern traffic control, the new plant 
offers off street loading and parking 
facilities and will have the effect of 
relieving a good deal of the existing 
congestion. The new plant which 
possesses its own railroad sidings and 
a modern conveyor system, utilizes a 
large part of what formerly was the 
huge warehouse of the New York 
Central Railroad in the yards. 

More than 5,000 persons attended 
the grand opening of the plant and 
were greeted by Ei JAcosson, pres- 
ident, and Irvinc BERGER and Jor 
REITMAN, general managers. 

Chicago Dressed Meat Co., which 
has been in business for more than 
40 years, formerly was located at 450 
Westchester ave. The firm specializes 
in kosher and non-kosher dressed beef 
and beef offal. 





A. L. Eviston to Head Three 
Swift Associated Units 


ALBERT L. Eviston has been ap- 
pointed manager of G. H. Hammond 
Co., Hammond 
Warehouse Co. 
and Arnold 
Brothers, all 
Swift & Company 
associated units 
in Chicago. 

A veteran of 
41 years with 
Swift, Eviston 
first started to 
work for the com- 
pany as a clerk in 
Kansas City in 1913. In recent years 
he has managed Swift plants in Cleve- 
land and Los Angeles. Just prior to 
his present assignment, he had been 
assisting the company’s president, 
Joun HoiMEs. 


PLANTS 


Completion of a $75,000 expansion 
program and the addition to _ its 
staff of two former employes of The 
Cudahy Packing Co. have been an- 
nounced by Fargo Packing & Sausage 
Co., West Fargo, N. D. At Bocue, 
for the past 12 years superintendent 
of the sausage department at Cuda- 
hy’s Newport (Minn.) plant, will be 
in charge of production. The other 
new employe is L. D. GARDNER, who 
represented Cudahy in the Minot 


A. L. EVISTON 





SHOWN PARTICIPATING in official opening ceremonies of Chicago Dressed Meat Co. 


in New York's Westchester market are (I. to r.): 


N. Robert Jacobson, treasurer; Irving 


Berger, one of the firm's general managers; John and Nathan Jacobson, both company 
officials; Eli Jacobson, president; Nathan W. Math, general counsel of New York Council 
of Wholesale Meat Dealers; Joseph Reitman, a general manager, and Irving Jacobson, 


secretary of firm. 
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When| you make barbecued loaves, don’t take chances 
with weak, “dishwater” flavors. Experience has proved 
that only the tang of a real, old-fashioned Southern 
barbecue can satisfy barbecue enthusiasts. 


It is that tang, plus the mouthwatering aroma 
of the cuckling barbecue spit that we’ve built 

right info Custom Special Barbecue Base 
and Cstom Barbecue Spice.. Never 


jin quality, they give your loaves 







economical. Because of our 


unique | rocessing methods, you get 
leage” from both Barbecue 


d/ Spice. 


aul 


more 
Base 


Ask to see your Custom Field Man 
soon. \He can show you how these 


products can help increase 





. and your profits. 





custom PRODUCTS INCLUDE 
® Seasonings ® Staight Cures ® Enriched 


complete €ures for Dried Beef, 
Corned Beef, Turkey, Boi Ham _and 
Sausage © Pre-cooked and iched | 


Binders © Emulsifiers @ vorg Boosters 
© Flavor Salts © Speci 






































DEPT. 1-L, 701 N. WESTERN AVE., CHICAGO 12, ILLINOIS 
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area the past 27 years. Fargo Pack- 
ing has added new refrigerated 
trucks and sausage-making equip- 
ment, doubled the smoking capacity 
and enlarged cooler space. The firm 
now has 30 employes and its dis- 
tribution area cevers the eastern 
half of North Dakota and the Minot 
area. L. E. Tarvestap is president; 
E. C. Sense, vice president, and 
JosepH DeJARDINE, secretary-treas- 
urer. 


Roger Wood Packing Co., Savan- 
nah, Ga., has announced plans for the 
construction of a new meat process- 
ing plant on Anderson ave. in that 
city. Comprised of approximately 
11,000 sq. ft., this plant will be pro- 
vided with a large skylighted kitchen, 
a completely enclosed loading dock, 
a bank of six large, modern smoke- 
houses and 4,000 sq. ft. of refriger- 
ated areas for the complete process- 
ing of beef and pork. According to 
Ben R. Ritzenrt, architect, the plant 
is designed to meet all MIB require- 
ments for federally inspected meat 
products. Gautreau & Wofford is 
consulting engineer, and J. A. Map- 
pox is the electrical engineer. 


City Meat Co. has been formed in 
Wolf Pointe, Mont., by Loran Casey, 
Harry Casey, ROGER JOHNSON, AR- 
THUR KurRoKAWA and WILLIAM B. 
McCracken. They are constructing 
a building to house an abattoir and 
walk-in coolers for the new whole- 
sale meat concern. 


A new plant for grinding and mix- 
ing livestock and poultry feed supple- 
ments of animal origin has been com- 
pleted by Armour and Company at 
43rd and Laflin sts., Chicago. The 
plant has a capacity of 5@ tons an 
hour. It will handle all production 
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SUGARDALE TROPHY is awarded by David 
Lavin (right) of The Sugardale Provision 
Co., Canton, Ohio, to Dick Shoemaker, 
Beechmount C. C. pro, who had the lowest 
average medal score in P.G.A. sponsored 
tournaments in Northeastern Ohio for 1954. 
Looking on are Alex Redl (left), P.G.A. 
chapter president, and Charlie Wipperman, 





Canton Arrowhead pro. 
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of the company’s Chicago meat pack- 
ing plant as well as product from 
some other plants which are not 
equipped with grinding and mixing 
facilities. The plant was constructed 
in three buildings, formerly used for 
other purposes, with more than I,- 
000,000 cubic feet of space. All ma- 
chinery and equipment are new. A 
large section of Armour’s former ani- 
mal feed processing and storage fa- 
cilities was destroyed by fire last 
June. 

Somerset Beef & Provision Co., 
Somerset, Pa., has ceased operations, 
SiNEY FELDMAN, president, an- 
nounced. The plant had been pro- 
cessing an average of 300 head of 
livestock a week, Feldman also is 
vice president of East Carson Packing 
Co., Pittsburgh. 


JOBS 


Wilson & Co., Inc., has promoted 
two veteran officials to higher posts 
in Pittsburgh. M. A. Bassani was 
named assistant district manager, and 


JoHn CAVANAUGH was_ appointed 
branch manager. Bassani, who has 
been with Wilson for 30 years, for- 








TWO SALESMEN for Plankinton Packing 
Co., Milwaukee, recently were honored for 
long years of continuous service with the 
firm. Ervin J. Hasley is shown (left, upper 
photo) as he received an eight star gold 
pin for 40 years of service from E. J. Belz, 
manager of the city sales department. 
Robert DePue, who has completed 35 years 
of service, is shown in lower photo as he 
received a seven star gold pin from Belz. 
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merly managed the Pittsburgh branch. 
Cavanaugh, with the company 15 
years, was a plant superintendent. 
Kart C, MircHeci, sheep and 
lamb buyer for The Cudahy Packing 
Co. in Omaha for several years, has 
been named head sheep and lamb 
buyer at the company’s Denver plant. 
He succeeds Roy Cripren, who is 
retiring. FRANK KuTiLek, head sheep 
buyer for Cudahy in Wichita for 28 
years, has been appointed head of 
the Omaha sheep buying division. 


TRAILMARKS 

Visiting various meat packing firms 
and equipment suppliers in Amer- 
ica, Haratp A. MORTENSEN, civil 
engineer with Landteknikk A/L, 
Oslo, Norway, made the offices of 
THE NATIONAL PROVISIONER a stop 
on his tight itinerary this week. His 
firm is the large farmers’ cooperative 
which does most of the livestock 
slaughtering in Norway. Mortensen 
is interested primarily in equipment 
procurement. Most of the plants in 
the cooperative are small and use 
equipment in the range of the 200-Ib. 
silent cutter or 1,000 Ib. per hour 
grinder. The various plants convert 
most of their fresh meats into sau- 
sage products, Mortensen said. 


CLARE ANDERSON, former head of 
the tallow and grease department of 
The Cudahy Packing Co., Omaha, 
now is associated with Packing House 
By-Products Co., Chicago. 

Epwin BRANIGAN, manager of the 
wholesale meat department of The 
Jersey Packing Co., Newark, N. J., 


will celebrate his 50th year in the 
meat business with an all-expense- 
paid vacation trip to Florida spon- 
sored by the firm. Branigan will fly 
to Miami Beach November 20 and 
return to Newark November 28 after 
a stay at the Seagull Hotel. 


James L. Suarez, formerly with 
Merrill Lynch, Pierce, Fenner & 
Beane, Chicago, now is associated 
with Corn Belt Brokerage Co., 
Chicago. 

Du Quoin Packing Co., Du Quoin 
Ill., which is extending its market- 
ing territory into the Taylorville (Ill.) 
area, recently entertained a host of 
grocers, their meat department em- 
ployes and other meat buyers at the 
Taylorville Elks Club. L. D. Fia- 
VELL, vice president of the firm, de- 
scribed the products and processing 
methods. 


Epwarp B. KiLuip, manager of 
Swift & Company’s Jersey City plant, 
has been elected a vice president of 
the Jersey City Chamber of Com- 
merce. 


DEATHS 


ALBERT E. Lone, 59, member and 
former head of the sales department 
of Roberts & Oake, Chicago, died 
November 6 after 39 years of service 
with the firm. Long began his career 
with the pork packing company as a 
salesman in Georgia and was widely 
known in the meat industry. He is 
survived by his widow and a daugh- 
ter. 


NATHAN Lippo.p, 84, who operated 
N. Lippold Co. in Louisville from 
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YOUNGSTERS FROM 4-H Clubs in 52 Missouri and Illinois counties have 148,228 reasons 
to continue their cattle feeding projects since the recent 4-H Beef Marketing Day at National 
Stock Yards, Ill., sponsored by the Producers Live Stock Marketing Association. A total of 
that many dollars was received by 431 boys and girls for 634 fat steers and heifers. 
Largest individual buyer was Tom Boy Stores, Inc., which paid $58,000 for 248 steers. 
Shown inspecting the carcasses are Vernon J. Patterson (left), head beef buyer for Tom 
Boy Stores, and Ray Esterlein of the city sales department, Swift & Company. 
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1890 to 1945, died recently. Lippold 
sold his firm to Dawson Packing Co. 
in 1945 and was associated with 
Dawson Packing until a few weeks 
before his death. 


Kitchener Plant of Former 
Polish Youth Expands Again 


A $125,000 expansion program re- 
cently was completed at Kitchener 
Packers, Ltd., Kitchener, Ontario, 
adding another chapter to the success 
story of a Polish youth who arrived 
in Halifax 40 years ago without 
knowledge of English and with only 
$7 in Austrian currency. 

Now president of the million dollar 
packing plant, which has 178 em- 
ployes, WaLTER F. Nowak went to 
Canada at the age of 18 after com- 
pleting four years of apprenticeship 
in the meat trade. He finally got a 
job in WaLTER Dumanrt’s small abat- 
toir in Kitchener, but was fired after 


FRANK HAEHNLE, 72, who retired 
in 1942 as secretary-treasurer of 
Haehnle Provision Co., Covington, 
Ky., after holding the post 33 years 
died recently. 


CHALMERS HaMILL, 70, who was 
helpful to many packers during the 
period of wartime controls as chief 
of the small business unit of the De- 
partment of Justice, died recently. 
He resigned his post in the Depart- 
ment of Justice last September be- 
cause of ill health. 











SEAMLESS ALUMINUM CARRY-ALLS 
for MEATS, POULTRY, FISH 








Model 30300 


The Jumbo-Lug is a 
lightweight, rugged, economical con- 
tainer in the proper size to handle up to 
100 Ibs. easily — can be stacked six bigh 


e ° Equipped With: 
for space-saving delivery and storage. 


Stainless Steel suicting Handles; Wear Protec- 
tion Strips for Handles; Drain Holes in Rim. 

Sanitary— Rustproof—easy to clean. Seamless Covers at Extra Cost 
Market tested and approved by health 


its McClintock Manufacturing Co. par NP114 
authorities. 


2700 S. Eastern Ave., L. A. 22, Calif. 


= COMPLETE DATA 


Jumbo Lugs shipped F.O.B. Canton, Ohio IN JUMBO-LUGS 
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SUBSIDIARY OF EKCO PRODUCTS Co. 
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six years for throwing a piece of 
liver in his foreman’s face when the 
foreman ridiculed his broken English. 

Nowak borrowed $300 and started 
a retail meat store in 1927 and in 
1932 bought out Dumart’s abattoir. 

As the business grew, one son after 
the other took a place of responsibil- 
ity in the plant and was added to the 
board of directors. JosEPpH became 
sales manager and vice president; 
TED is secretary-treasurer and con- 
troller; WALTER, jR., is in charge of 
livestock buying, and Ep is plant 
superintendent. The company is whol- 
ly owned by the family. About one- 
third of the employes are Polish. 

With the increasing demand for 
European-type spiced meats, the plant 
has boosted production of such items 
as Polish sausage and pepperoni. A 
new brand of spiced ham, “Porky 
Smile,” was introduced last year, and 
the firm is one of the largest pro- 
ducers of summer sausage in Canada. 
As part of its stepped-up advertis- 
ing campaign, Kitchener Packers will 
distribute “Porky Smile” piggy banks 
to Ontario school children. 

The company also is planning to 
increase meat exports to the U.S. 
since adding to its beef cooler, smoke- 
house and shipping facilities. 


Swift Begins Operations 
At New Plant in Jackson 


Swift & Company began operations 
last week at its new meat packing 
plant in Jackson, Miss., which in- 
corporates the most modern features 
in design and layout for plants of 
its size. Approximately 150 persons 
will be employed when full opera- 
tions are reached, according to K. M. 
CoucHENowr, plant manager. 

Rated capacity of the plant is 
1,000 cattle and 1,200 calves per 
week. The five one-story buildings 
in the plant group are of steel, rein- 
forced concrete and masonry con- 
struction. The largest building fea- 
tures a continuous band of plastic 
glass six feet high to provide maxi- 
mum natural illumination. Livestock 
pens are covered with aluminum 
sheeting to protect animals from sun 
and rain. Total floor space is more 
than 80,000 sq. ft. 

Coughenour has been with Swift 
for 21 years, mostly in the beef, 
lamb and veal end of the business. 
Head management at the plant also 
includes G. W. BLack, superintend- 
ent, and G. K. Leur, auditor. Black 
has served the company at Mont- 
gomery, Ala., for 22 years. Lehr has 
26 years of service and has been 
auditor at Swift plants in Smithfield, 
Va., Marshalltown, Iowa, and Hall- 
stead, Pa. 
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aa Now, you can eliminate the guesswork in picking a 
pro- truck refrigeration system that is best for your par- 
ada. ticular requirements. Kold-Hold engineers, with 6 
rtis- different systems to choose from can provide equip- 
—— ment that will give you the exact temperatures you 
wat want as long as you want them. They will tailor a 
x to system to your needs using a variety of highside 
US. and lowside units. These include such highsides as 
oke- the Kold-Trux “Mobilmatic” Unit, a mounted com- 
pressor, or make-and-break assemblies, coupled to 
such lowsides as Kold-Hold “Hold-Over” Plates, Thin 
Plates, Serpentine Quick-Action Plates or Blowers. 
; Send the details of your problems to Kold-Hold 
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‘ ay. 
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.M. 
A Kold-Hold Engineers will be happy to analyze 
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ings asking ply check the form below and attach it to your 
rein- letterhead. 
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nore FRANKENMUTH Refrigerated Draft Beer Truck O Wholesale Oo Retail oO Over-the-Road 
of the Hollander Beverage Co. is equipped 
— with a mounted compressor and four Kold- : 
wift Hold “‘Hold-Over” Plates. Truck temperature Which do you prefer? 
eef,, of 38° does not vary over 4° a day. Body by 
1eSS Ovens Body Co. 4 ; 
1 “él 0 Mobilmatic (0 Hold-Over 
— SAM HARRIS PACKING CO. finds use of Kold- 
end- Hold “Hold-Over” Plates in their fleet of icons ic ci cg i ea eli cea ee ee hada J 
le c trucks has cut shrinkage and spoilage to a J : ¥ 
7 = ; minimum. They have standardized 100% on Look to Kold-Hold for the latest developments in Truck Refrigeration 
— Kold-Hold Plates and Giffel Bodies. 
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een PETER ECKRICH & SONS, INC. use Kold-Hold ~ 
‘eld 4 “Hold-Over” Plates in 168 route delivery he 
P trucks. In over 12 years of using these plates, division 
fall- they have yet to replace their first plate. : : 
TRANTER MANUFACTURING, inc., 460 E. Hazel St., Lansing 4, Michigan 
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DODGE & OLCOTT PRESENTS... 


our basic 
seasoning 


-.- TAILOR MADE FOR YOU! 











Pepper is the 
foundation of all fine 
seasonings...and of 
basic importance to 
the meat processor. It 
must be both top 
quality, and, tailored 
to meet his specific 
requirements. 








® SPISORAMA PEPPER heads the list of star performers in the new D&O 
line of dry soluble seasonings. Even spreading, made of finest natural oils 
and oleoresins; of uniform flavor strength and quality from batch to batch; 
absolutely pure; easy to use, store and handle; and tailor-made to your 
specifications... SPISORAMA PEPPER is a perfect product of “science and 
nature's finest’. Ask your D & O representative for trial quantities. 


é 156th Year of 7. 
D O DODGE & OLCOTT, INC. 
8 


180 Varick Street * New York 14, N. Y 


Sales Offices in Principal Cities 
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What grades of beef move best in Hartford — Rich- 
mond — Pittsburgh — Omaha — Los Angeles? 

The national demand picture for beef, which is built 
up sectionally in this article and subsequent installments, 
employs the results of a survey by a national packer of 
the opinions of its sales executives located throughout 


the country. While the sectional pattern of demand is 
fairly well known in the trade, the PROVISIONER be- 


lieves this is the first time it has ever been recorded. 


There are several points which the reader should re- 


member: 


1. The grades mentioned are those of Armour and Com- 
pany; they can be translated roughly into U. S. grade 
equivalents with the aid of Table 1 on this page. 

2. The survey reflects the opinions as to an ideal sup- 
ply of beef held by Armour branch house and plant sales 
managers at about 250 locations. Of course, an ideal sup- 
ply is seldom obtainable anywhere at anytime. 


3. The demand picture for another packer in a given 
locality may differ from that reported by Armour per- 


sonnel. 





By ARMOUR'S LIVESTOCK BUREAU 


LL BEEF IS GOOD, and any 
A grade, weight, or cut of beef can 

be sold in any American city—at 
a price. But there are decided pref- 
erences in different communities for 
beef carcasses of certain grades and 
weights, and the live market price of 
each grade in each weight range is 
influenced by these preferences. 

One of the most important functions 
of the meat packers who do an inter- 
sectional business is to supply each of 
the hundreds of American market 
areas with an assortment of beef 
which meets the demand in that area. 

It would be most difficult to develop 
a sectional demand picture on the 
basis of actual beef sales, because 
there are no records of dressed beef 
receipts in various markets by grades 
and weights. Also, what a_ given 
market prefers is not necessarily what 
the market gets. 

Packers try to ship grades and 
weights according to their orders, but 
they never can buy the exact assort- 
ment they want out of a week’s cattle 
receipts. Some grades and weights 
often are scarce in the livestock mar- 
kets while others are plentiful. When 
these situations occur, adjustments are 
made to give each sales territory an 
assortment which comes as close to 
filling its requirements as possible. 

The material for this analysis is 
based on the opinions of men with 
long experience in the business. Ar- 
mour and Company branch house and 
plant sales managers at about 250 
locations from coast to coast were 
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polled and asked to describe an ideal 
supply of beef for each territory. 

Many suppliers sell beef at whole- 
sale in every territory. One supplier 
may prefer quite a different assort- 
ment from another to meet his trade 
requirements. For example, the per- 
centage of beef in the top two grades 
requested by Armour sales managers 
in different outlets in the New York 
metropolitan area ranged from 25 per 
cent to 85 per cent. 

The managers were asked then to 
tell the percentage they would like 
to have of each grade of beef accord- 
ing to Armour brands. (1) The brands 
and corresponding U. S. government 
grades are as follows: 





TABLE | 


Armour Star De Luxe, roughly 
equivalent to U. S. Prime. 

Armour Star, roughly equivalent to 
U. S. Choice. 

Armour Quality, roughly equivalent 
to U. S. Good. 

Armour Banquet, roughly equiva- 
lent to U. S. Commercial. 

Armour Dexter, roughly equivalent 
to U. S. Utility. 





The managers were also asked to 
list percentages of their supply they 
would like to have in each of the fol- 
lowing carcass weight averages, un- 
trimmed basis—350/400 Ibs., 401/500 
Ibs., 501/600 Ibs., 601/700 Ibs., 
701/800 Ibs., and 801 Ibs. up. 

The third question concerned the 


percentage of steers, heifers and 
shipper cows wanted in the assort- 
ment. Canner and cutter beef, used 
principally as sausage and canned 
meat material, was not included in 
the survey. 

Weight and sex classifications of 
beef carcasses are considered very im- 
portant by meat retailers. Of course 
weight and sex are somewhat related 
to grade in that animals with better 
finish will weigh more on the average 
than those less fat, and steers average 
somewhat heavier than heifers of 
equal grade. Prices of steer beef are 
normally higher than for heifer of 
equivalent grade. 

Maine, New Hampshire, Vermont: 
Predominant demand in this region is 
for lower grade heavy cattle. Ban- 
quet brand cows with some “bark” 
(finish) on them are very good sellers. 
There is practically no demand for 
Star De Luxe beef, and seven of eight 
managers report practically no de- 
mand for cattle grading as high as 
Star. The most popular brand in 





1. Beef carrying an Armour brand accounts 
for the highest percentage of Armour beef 
tonnage. Sales units offer all grades of beef 
as Armour Branded, U. S. Government Graded, 
Armour Branded and U. S. Government Graded 
combined, and unbranded. For purposes of 
this analysis, grades of all beef handled are 
expressed in terms of Armour brands. 

All beef processed in Armour plants is 
graded originally by a numerical grading sys- 
tem. There are 10 grades of steer and heifer 
beef, nine of cow beef, and four of stags. 
Counting grades, sex classifications, and weight 
averages, approximately 150 items of untrim- 
med carcass shipper beef fall under the Ar- 
mour numerical grading system. We felt that 
a survey of managers’ opinions based on Ar- 
mour brands rather than the numerical grad- 
ing system would be more suitable for prac- 
tical purposes. 
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Bemis makes many of the 
types of bags, covers and other 
textile packaging supplies you 
need ... and the Bemis nation- 
wide network of plants and 
sales offices puts our service at 
your elbow. You benefit when 
you can get so many of 
your needs from a single 
convenient source—Bemis. 





Bemis products for the Meat 
Industry also include lard press 
cloths, parchment-lined bags, ready- 
to-serve meat bags, cellophane and 
polyethylene bags, beef bleaching 
cloths, roll duck, cheesecloth, 
beef or neck wipes, scale covers, 
inside truck covers and delivery 
truck covers. 


General Offices—St. Lovis 2, Me. 
Sales Offices in Principal Cities 
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three houses is Quality, with Banquet 
the leading brand in two houses. One 
manager reports he would like 85% 
Dexter in his assortment and two man- 
agers ask for 40% Dexter. 

By far the greatest demand is for 
dressed carcasses weighing 600 to 700 
Ibs., with the next most popular range 
being 700 to 800 Ibs. Carcasses 
weighing less than 600 Ibs. are dif- 
ficult to sell. 

Massachusetts, Connecticut, Rhode 
Island: Predominant demand in these 
states is for well-finished, heavy cattle. 
Only a small percentage of Star De 
Luxe are ordered, but the following 
houses want 60% or more of Star 
brand: Boston 80%; Brockton 60%; 
Lynn 60%; Hartford 75%; Meridan 
60%; Springfield 70%; Waterbury 
60%. New London, Providence and 
Worcester will settle for 50% Star 
and most of the rest Quality. 

Weights for this territory should 
be in the 600 to 800 lb. averages. 
The managers want steers—not more 
than 5 to 10% of heifers in their 
assortment, if any. 

In a populous territory of this sort, 
there are exceptions, of course. 
Lowell, Mass., wants only 10% Star 
cattle. Its demand pattern is very 
similar to that in Maine and New 
Hampshire branches. New Bedford, 
Mass., asks for an assortment of 35% 
Star steers and 40% Dexter cows; 
balance in other grades. New Britain 
would like 25% Star and 75% Quality, 
all steers and all in the 600- to 700 
lb. range. Woonsocket asks for 20% 
Star steers, 70% Quality steers and 
30% Banquet cows. The steers should 
weigh 700 to 800 and the cows 600 
to 700 Ibs. 

Upstate New York: The demand 
in New York state outside the metro- 
politan area is for Star and Quality 
steers predominantly in the 500 to 
600 Ib. weight range. Glens Falls 
(50%) and Batavia (75%) like cattle 
weighing 400 to 500 Ibs. Plattsburg 
(50%) and Saratoga (65%) favor the 
600 to 700 Ib. range. There is prac- 
tically no demand for cattle under 
400 Ibs. or over 700 Ibs. 

Most of the New York State man- 
agers do not order Star De Luxe 
cattle, and those who do want only 1 
to 4% of this top grade. Houses 
which can use 20% or more of Ban- 
quet and Dexter beef combined are, 
Batavia, 20%; Elmira, 30%; Geneva, 
30%; Middletown, 40%; Plattsburg, 
50%; Syracuse, 30%; Utica, 20%; 
Watertown, 40%. Nine other houses 
reporting said they had little demand 
for the two lowest grades. 

Greater New York Area: This ter- 
ritory, as reported here, extends from 
Stamford, Conn., to Long Beach, N.J. 

(Continued on page 49) 
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fat or oil content 







Now you can make rapid, easily made and 
accurate fat or oil content-determinations on 
your product with the Steinlite Fat and Oil 
tester. Know fat or oil content when you 
need it—right in the production line. With 
the Steinlite,non-technical personnel can test 
the fat or oil content of meat, sausage, pota- 
to chips, and many other food products in a 
matter of a few minutes. 

The Steinlite Fat and Oil Tester has been fully 
tested and proved and is being used by many 
leading food processors. | 






WRITE TODAY 


Steinlite electronic 
food and grain testers 

have been sold 
round the world for 
over 20 years. 


For brochure and 
complete information 
on the Steinlite 

Fat and Oil Tester 
write today to 


Dept. NP-11 FAT & 
Fred Stein Laboratories, Mfg. OIL 
Atchison, Kansas TESTER 





Between refrigerators and 
packing rooms, loading docks 
and warehouses save time and 
money, expedite materials han- 
dling. They’re flexible, light- 
weight, economical, safe, dou- 


ble-action. 


e@ REDUCE NOISE, INDUSTRIAL FATIGUE, INJURIES TO 
PERSONNEL 


e IMPROVE TEMPERATURE CONTROL 
e@ PROTECT TRUCKS, PALLETS, LOADS FROM DAMAGE 
e CUT MAINTENANCE COSTS 


Si lek 
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Check these advantages! ... 


For complete information write Dept. NP 


Rubbair Door Division 


MANUFACTURING COMPANY, Inc. 
50 Regent Street - Cambridge 40, Mass. 





Montreal Kitchen Advances 
(Continued from page 32) 

also has vacuum packaging and Cryo- 
vac lines. Over 50 employes work 
in the packaging department. The 
firm was among the first to introduce 
these various consumer packaged 
items to the greater Montreal area. 

The boxed, packaged meats and 
the bulk stick products are held in 
the shipping cooler (see photo 6). All 
boxed items are coded for inventory 
control even though the firm uses 
wraps which extend product shelf life 
as management considers freshness of 
product essential to good flavor. 

The firm covers its own immediate 
market area with a fleet of 25 vehicles 
used by its driver salesmen (see photo 
8). Distribution is made to the ad- 
jacent provinces of Ontario and New 
Brunswick through franchised distrib- 
utors. 

The youthful management team of 
Joseph Rapoport, general manager, 


. and Mike Rapoport, sales manager, 


sons of the founder (see photo 7), is 
continuing the tradition of progress 
and service established by their father. 

They cite the fact that they have 
consulted with Henschien, Everds 
and Crombie, Chicago, about plans 
for a new plant which would double 
their plant area. They already have 
the site for this new plant. 

Operations minded, the firm also is 
promotion minded. Within the past 
year it conducted a giant frankfurter 
promotional contest in which the first 
prize was a car. 


Potential Fat Outlet Seen 
In Cold Rolling of Steel 


Animal fat tallows may serve as a 
satisfactory and economical substitute 
for palm oil in the cold rolling of 
steel, the American Iron & Steel 
Institute has reported. This was in- 
dicated, the institute said, by results 
of a research program conducted by 
the Armour Research Foundation. 

Steel mills now use imported palm 
oil mixed with water to lubricate 
rolls and strip steel during the manu- 
facturing operation. Oil consumption 
may be as high as seven pounds per 
ton of steel rolled. 


Feeders Re-elect Hankins 


M. J. Hankins of Stanton, Neb., 
has been re-elected president of the 
Nebraska Livestock Feeders Asso- 
ciation. Renamed as vice presidents 
were Ray Baxter and Robert Metten- 
brink, both of Grand Island. A. F. 
Magdanz, Pierce, was elected secre- 
tary-treasurer, 
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"| 9 out of 10 leading packers are advertising 
as a 
titute These typical campaigns are Exhibit A in the Check with Flex-Vac now — for the four good 
ig. of hottest merchandising trend in luncheon meats. reasons below — and cash in on this new trend in 
Steel They have two things in common: top-quality consumer preference. 
1s in- luncheon meats and Flex-Vac packages. Teaming ¢ Flex-Vac is the only single source for all three 
esults this pair is heads-up meat merchandising. essentials of successful high vacuum packaging 
“d by Here’s why: Flex-Vac’s vacuum pack insures —1) machinery 2) pouches 3) know-how. 
on. maximum flavor, freshness and color protection ¢ Flex-Vac Pouches, the only pouches specifically 
palm for luncheon meats. That’s how Flex-Vac makes engineered for high vacuum packaging. 
ricate brand identification a paying proposition. ¢ Flex-Vac Quality Printing and modern design 
nanu- Result? Sales of luncheon meats are booming. step up caitt-di-iale appeal. 
\ption Shoppers are pre-sold by national advertising, and ¢ Flex-Vac three-man service teams coordinate all 
is per the improved appearance of Flex-Vac packed phases of your processing, packaging and 
meats is paying off at the point of sale. merchandising. V.A10A 
> 
Neb. STANDARD PACKAGING CORPORATION 
f the 
bene FLEX-VAC DIVISION 
- F For the LIFE of your product —Flex-Vac .. . FIRST in flexible vacuum packaging 
secre- GENERAL SALES OFFICES: 629 Grove Street, Jersey City, N. J. SALES AND SERVICE OFFICES: Atlanta ® Chicago ® Los Angeles ® New York 
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NEVERFAIL 
n- 
3 DAY HAM CURE 


Makes your Christmas hams 


favorites for Year-Round eating 


NEVERFAIL, the original spiced cure, produces 
a rich, full-bodied flavor, different from all 
other hams. In addition, the natural spices 
in NEVERFAIL have antioxidant properties 
...as proved by recent-independent research 
studies. Send for complete information. 


H. J. MAYER & SONS CO., INC. 


“The Man You Knew" 


6813 SOUTH ASHLAND AVE. 
CHICAGO 36, ILLINOIS 


Plant: 6819 South Ashland Avenue 


The Founder of 
M. J. Mayer & Sons Co,, Inc. 


IN CANADA: H. J. MAYER & SONS CO. 
(Canada) Limited, WINDSOR, ONTARIO 
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Schmidt’s Packaging Setup 
(Continued from page 20) 


incorporating a natural picture of the 
firm’s product. These labels are heat 
sealed to the top of the package. To 
keep the operation in a continuous 
sequence, the firm places a flat plate 
Great Lakes conveyor sealer on top of 
the packaging machine. After the bot- 
tom seal is made, the operator picks 
up the package and makes the first 
of the end tucks and feeds the pack- 
age under the Great Lakes sealer. The 
second seal is then made with the 
conveyor sealer. The package then 
moves to another operator who places 
the label on it and guides it under 
the last of the conveyor sealers to 
make the label seal. The sealed pack- 
age travels next to the pack off sta- 
tion where it is placed in a self-lock- 
ing shipping container. Using a 
double line, the crew packages ap- 
proximately 50 units of sliced sausage 
meats per minute. 

Adjacent to the pack-off station is 
the work area where frankfurters in 
sheep casing are packaged. The equip- 
ment for this operation was devised 
by Michalak. At the head of this 
station are check scalers who select 
links to make weight. These are then 
placed in paper tubs and onto a con- 
veyor which carries the product to 
the package formers. These operators 
place the product on top of a back- 
board and printed cello sheet. To aid 
their work, they have a permanent 
mandrel made with two wooden 
boards as sides. The bottom of the 
mandrel is a slow moving Neoprene 
belt. When they form the package, 
the operators make the bottom seal 
with Great Lakes hand sealers and 
then allow the package to travel for- 
ward. 

The end seals are made with a 
hand-operated sealing iron which is 
spring mounted to compensate for the 
slight irregularity in package size of 
this type of product. 

The empty tubs glide down on top 
of a two-level tray mounted above the 
main conveyor. The first level holds 
the various sheets and backboards. 

In another section of the packag- 
ing room are stored label supplies and 
imprints. Ingredients are listed on 
labels or packages. 

The main packaging operation is 
performed in an area sufficiently com- 
pact to permit close supervision. 

By slicing the various meats in ad- 
vance of packaging, there is no time 
loss on changeover to this type of 
packaging operation between the 
various sliced sausage products. By 
controlling this supplementary opera- 
tion, main gang time is conserved. 
If orders should be light for sliced 
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SEATED AT DESK in smartly furnished office, Emil Schmidt, president, checks sales report. 


product, one slicer can prepare in 
advance what is required. This small 
lot is then packaged with the maxi- 
mum of efficiency permissible on the 
double line operation. 

In a like manner, while total time 
devoted to frankfurter packaging is 
adjusted to requirements, the peeling 
and packaging equipment is employed 
at its maximum potential during this 
time to retain the economies of ma- 
chine packaging. 

In a cooler adjacent to the main 
packaging cooler is a Cryovac packag- 
ing operation. Here a crew of five 
can handle more than ten packages 
per minute of the various link and 
smoked meat items. 

Working with tension-type mandrel 
chutes, two operators place the prod- 
uct in the bag, Two others operating 
the Cryovac units which have an ad- 
justable table top, pull the vacuum 
on the package and crimp seal it. 
Vacuum pulling and sealing is per- 
formed by the machine. 

The product movement which is 
conveyorized from the packers to the 
machine operators then continues into 
the shrinker which dumps the package 
on a table. Here the fifth operator 
places the product on wire-type shelf 
trucks into stacks of five for movemént 
into the assembly cooler. A very rapid 
cool down is achieved with the wire 
shelves, management reports. 

The room which formerly housed 
the entire packaging operation now 
is used for sliced bacon and sliced 
dried beef. Bacon slabs are formed 
on a Dohm & Nelke press, sliced on 
a heavy duty U.S. slicer, ladled on a 
Sutherland bacon tray and _ check 
scaled. The tray then moves by con- 
veyor to a Hayssen wrapping machine 
which seals the package with Plio- 
film. Joseph Arnold said the firm uses 
Pliofilm on its bacon package as it has 
found that this type of wrapping ma- 
terial withstands better the handling 
bacon packages frequently undergo 
in self-service selling. 





The bacon packing crew of six, one 
to form and slice, one to ladle and 
place on tray, three to check weigh, 
and one to machine feed and box, pro- 
duces approximately 700 units per 
hour. 

In the forming of its 4-0z. sliced 
dried beef packages, the firm found 
that the take-away conveyor from the 
slicer brought the product to the 
packaging stations before it could be 
check scaled. The dimensions of the 
room prevented any extension of the 
conveyor and the placing of check 
scalers at the takeaway conveyor 
forced them to pitch the scaled prod- 
uct to the packaging conveyor. 

To solve this problem the plant 
engineer installed a small fractional 
horse-power conveyor on top of 
the takeaway conveyor. Now the 
scalers take product from the take- 
away conveyor, check weigh it and 
place it on the portable conveyor 
which carries it to the packaging con- 
veyor. A crew of nine, one slicer, 
four check scalers and four packers, 
has a daily production of 2,100 Ibs. 

Management elected to leave this 
operation in its former packaging de- 
partment because it is a straight flow 
operation. Once the slicing operation 
begins, the subsequent packaging 
steps are continuous and, in fact, 
paced by the slicer. Furthermore, the 
crew performs both operations and 
consequently there is no need to make 
shifts in manning assignments. 

All the new packaging coolers are 
equipped with direct expansion, fin 
type refrigeration. Rooms are held at 
45° F. 

Emil Schmidt is confident that the 
firm’s new packaging room will handle 
the ever increasing volume of pack- 
aged sausage items. If the sales in- 
creases again should belie estimated 
volume, he is equally confident that 
his management team will find the 
answer and will continue to deliver a 
high quality sea. sausage product 


at a low packaging cost. 
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DANIELS prod ‘ee? printed in sheets and 


rolls... transparent glassine @ snowdrift glassine @ superkleer transpar- 
ent glassine @ lard pak @ bacon pak @ ham pak grease-proof @ sylvania 
cellophane @ laminated papers @ special "Heat-Seal” papers. 


We invite Inquiries 





PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania .. Akron, Ohio 
Denver, Colorado . . Dallas, Texas . . Los Angeles, California 


Creators - desiqners - multicolor printers 





RHINELANDER, WISCONSIN 
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Sectional Beef Preferences 
(Continued from page 42) 


It includes five major wholesale mar- 
ket sections in Manhattan and Brook- 
lyn, seven New Jersey locations, and 
Mt. Vernon and Yonkers, N. Y. The 
population of the area is equal to 
about 8 per cent of the U. S. total, 
and it is by far the nost important 
market territory in the United States. 

Because of the wide range of na- 
tional and U. S. sectional backgrounds 
represented in the population, the 
New York market can quickly absorb 
reasonable quantities of every grade, 
weight, and cut of beef. Nevertheless, 
the prevailing demand leans heavily 
to Star brand and, to a lesser extent, 
Quality. Relatively few cows and 
lower grade steers are wanted. The 
“fancy” hotel and restaurant trade, 
steamship lines, and railroad dining 
cars, want top grade of beef. Quanti- 
ties of it move through hotel supply 
houses, but neighborhood food stores 
in New York do not handle any more 
Star De Luxe beef than do similar 
stores elsewhere. 

Weight preference is for 500- to 
700-lb. carcasses, with more emphasis 
on the heavy end of that range. There 
is also considerable demand in rela- 
tion to supply for 700- to 900-Ib. car- 


casses, but this is restricted to a halt 
dozen houses. Few real light cattle 
are wanted. 

The New York trade prefers steers 
to heifers. Some cows are wanted to 
supply the demand of low-price trade, 
but the New York area is not a good 
cow market. 

Philadelphia, Baltimore, Washing- 
ton: The New York metropolitan de- 
mand pattern continues down through 
these populous areas. They take a 
fairly good assortment of grades, with 
emphasis on Star and Quality, and 
they want heavier averages of steers; 
practically no heifers. Beef weighing 
less than 600 Ibs. is not desirable, and 
half of the supply should be in the 
700- to 800-lb. range. 

Virginia, the Carolinas and Georgia: 
When we get south of the Washing- 
ton area, we see a sharp change in 
beef demand. Lighter and lower grade 
cattle are more popular, and there is 
a fair demand for heifers and cows. 

In the table below is a comparison 
of reports from Washington, D. C. and 
Richmond, Va., about 100 miles apart. 

Washington would like 90% steers; 
Richmond 70%. 

(EDITOR’S NOTE: This article 
will be continued in next week's Pro- 
visioner.) 








HOW TWO CITIES COMPARE IN BEEF PREFERENCES 


Grade Percentage 


Star DeLuxe — Star Quality Banquet Dexter 
Washington 5 65 25 0 a 
Richmond, Va. ( 20 70 8 2 
Carcass Weight Percentage 
350/400 401/500 501/600 601/700 701 Up 
Washington 0 0 0 50 50 
Richmond, Va. 0 30 60 10 0 

















Return to Free Market Is 
Goal of USDA, Butz Says 
Goal of the USDA is to get the 


government out of the food business 
and return the industry to the free 
market where decisions on price and 
production are made by millions of 
farmers and consumers, Assistant 
Secretary of Agriculture Earl L. Butz 
told the recent annual Agricultural 
Outlook Conference in Washington. 

The influence of the price support 
program and the “mountain” of Com- 
modity Credit Corporation commodi- 
ties make it increasingly difficult to 
predict with any accuracy just what 
the economic outlook for agriculture 
is, he said. 

W. G. Lodwick, chief of the USDA’s 
Foreign Agricultural Service, told the 
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conference that the declining trend 
in U.S. farm exports has been re- 
versed. He said that exports gained 
4 per cent in 1953-54 over the $2,800,- 
000,000 postwar low of 1952-53 and 
that an additional 10 per cent gain 
is anticipated next year. 


To Coordinate Research 


Appointment of Dr. George W. 
Irving, jr., a biochemist, as deputy 
administrator in charge of research 
has been announced by Dr. Bryon 
T. Shaw, administrator of the USDA’s 
Agricultural Research Service. Irving 
will coordinate investigations of the 
16 branches in ARS engaged in studies 
covering many fields of agricultural 
sciences. He has spent most of his 
professional career in the USDA. 











...best sellers! 


“DANISH CROWN”’ 
and A.S.K. brands 
imported cooked hams 


NO TRIM - NO BONE - NO WASTE 


These 9 to 11 pounders have that 
distinctive Danish flavor 

your patrons will 
remember! 


For full information, write 


BALTIC TRADING COMPANY, Ltd. 


165 Chambers Street, New York 7 
Digby 9-4309 


BUY YOUR 
SPECIALTY FOOD 
SEASONINGS 


cp 


tS} 


NEED SAUSAGE 
SEASONINGS? 


USE "SHIELD BRAND" 
ONION & GARLIC 
POWDERS or FLAKES 
2 
HORSERADISH POWDER 


a 
GREEN or RED 
BELL PEPPER FLAKES 
& 
MONOSODIUM 
GLUTAMATE 
(Original AJI-NO-MOTO) 
® 
BROKERS WANTED 
) 


If it is produced or grows anywhere in 
the world —we can get it for you. What 
are you interested in? Let us quote on 
your requirements. 


SAMPLES UPON REQUEST — ADDRESS 








241 € 


Chicago 11, | 


Illinois St 


SOKOL & C0. 
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WILLIAMS 


Heavy Duty 


HAMMER MILLS 
A, 





Grind High Grease Content Tankage, Meat 
Scrap, Cracklings And Bones More 
Uniformly, Faster, Cooler, At Lower Cost 


@ Handles either dry products or materials with high grease content 
with ease, speed and economy 

@ Reversible hammers provide 4 times more wear 

@ Easy grinding plate adjustment retains like-new operating efficiency 


@ Metal trap guards against damage by tramp iron, other foreign 
materials 


@ Instant access to interior for cleaning and maintenance 
@ Heavy duty construction—extra large shaft—oversize bearings 
@ Many other exclusive features. Proved in hundreds of plants. 





ASK WILLIAMS FIRST ABOUT... 
Complete ‘packaged’ by-product grinding plants 
Crushers for carcasses, entrails, green bones, etc. 
Vibrating screens ¢ Pneumatic & mechanical conveyors 











WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 


y CRUSHERS pee RIN ERS SHREDDERS 4 
ar AND LARGEST MANUFACTURER OF HAMMER MILLS IN emia WORLD 





VOLLRATH... 


STAINLESS STEEL j 
For lasting economy and cleanliness 















No. 8640 OVAL TUB 
Oval tub, capacity 20 ats. 







Pail with chime offered 
in 13 and 16 qt. sizes. 


These pails and pans made of extra durable, 
easy-to-clean stainless steel . . . stay new-looking 
longer... and help you meet and maintain rigid 
Sanitary requirements. Built to withstand years 
of hard use. 
















More and more packers agree . Vollrath is the 
line designed to speed meat handling. You'll find 
hundreds of uses for Vollrath Stainless Steel Ware 
in your plant, too. Seamless, crevice-free construc- 
tion, corrosion resistant and non- contaminating. 
See your Vollrath Distributor. 





Write for =~ 
The illustrated catalog. 


Branch Offices 
and Display Rooms 


SINCE 1874 


THE VOLLRATH CO, 
SHEBOYGAN, WISCONSIN 


5 
MH EBOYGaN, wiscONS 


Merchandise Mart, Chicago 
200 Fifth Avenue, New York @ 712 S. Olive Street, Los Angeles 





We are interested in BUYING 
edible U.S. Inspected and passed, 
fresh: 

e BEEF FATS 


e PORK FATS 


e S.P. HAM FATS 


Please call us collect, or write us for 
prices. No amount too small... or 


too large. Daily pick-ups arranged. 


CONTINENTAL REFINING 
& PACKAGING COMPANY 


2011 8TH STREET e@ NORTH BERGEN, NEW JERSEY 
UNion 4-6900 


U.S. Government Inspected Establishment #979 
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Meat Production Hits Peak for Year, 


But Lags 5% Under 


— production under federal 

inspection for the week ended 
November 6 rose moderately under 
comparatively heavy marketings of 
cattle and hogs to reach the largest 
volume of the year, according to a 


Output in 1953 


larger than that for the previous week, 
fell short of a year earlier, beef by 
4 per cent and pork by 9 per cent 
as farmers held back stock while 
feeding to heavier weights on ample 
supplies of feed. Production of the 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended November 6, 


Pork Lamb and Total 

Beef Veal (excl. lard) Mutton Meat 

Week Ended Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Nov. 6, 1954 ... 401 202.9 177 21.4 1,301 179.8 282 12.4 416 
Oct. 30, 1954 ... 380 190.8 181 21.7 1,249 167.7 297 13.1 393 
wer. 7,. 2008 .... 427 210.4 175 22.3 1,434 189.8 318 14.0 136 


AVERAGE WEIGHT (LBS.) 


Sheep and Per Total 

Cattle Calves Hogs Lambs 100 mil. 

Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Nov. 6, 1954 .. 940 506 220 121 138 94 44 13.2 40.3 
Oct. 30, 1954 .. 9380 502 220 120 134 94 44 13.3 38.5 
Nov. 7, 1953 .. 951 505 231 127 132 93 io 13.1 43.2 


1954, with comparisons 


LARD PROD 








U. S. Department of Agriculture re- 
yort. Total volume amounted to 416,- 
(00,000 Ibs., a 6 per cent increase 
over the 393,000,000 Ibs. produced 
the week before, but failed by 5 per 
cent to equal the 436,000,000 Ibs. 
produced in the corresponding period 
last year. 

Output of beef and pork, while 





other two categories of meats was 
down from that of the same 1953 
period. Beef production, however, 
was the largest since the early weeks 
of the year and pork reached the 
largest volume since 1953. 
Production of beef totaled 202, 
900,000 Ibs. for a moderate rise over 
190,800,000 Ibs. the previous week, 





HOG VALUES AT BEST MARGINS IN LONG TIME 


Prices on pork, rising at a faster 
rate than live costs, made for decid- 
edly better cutting margins on some 
hogs the past week. Light weights 
rose to their best positive margins 
in a long time, but the two heavier 
classes did not do as well. Heavy 
hogs edged upward only a trifle. 


-——180-220 lbs.—— 
Val 























(Chicago costs and credits, first two days of the week) 


This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actual 
costs, credits, vields and realizations. 
The values reported here are based 
on the available Chicago market fig- 
ures for the first two days of the 
week, 


220-240 Ibs.- 240-270 lbs.—— 














ue Value Value 
Pet. Price per per-cwt. Pet. Price per per ewt. Pet. Price per per cwt. 
live per cwt. fin. live per cwt. fin. live per cwt. fin. 
wt. lb. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ...12.7 46.4 $5.89 $ 8.49 12.7 44.4 $5.64 §$ 7.90 13.0 42.0 $5.46 $ 7.69 
WOGUICD . accecescn ct ae 1.49 2.11 5.6 25.1 1.41 1.95 5.4 24.6 1.33 1.89 
Boston butts - 4.2 35.8 1.50 2.17 4. 6 1.34 1.88 4.1 32.6 1.86 
Loins (blade in) .10.1 43.7 4.41 6.38 9.8 43.4 4.25 6.038 9.6 41.3 5.66 
Lean cuts ae is $13.29 $19.15 ar -»- $12.64 $17.76 . $12.10 $17.10 
Sellies, S.P 11.0 37.6 4.13 5.94 9.5 33.7 3.20 4.54 4.0 28.5 1.14 1.62 
sellies, D.S un Vets oo ‘ 21 21.7 46 65 8.6 21.7 1.87 2.56 
Fat backs f Ve ee Are 3.2 12.4 40 56 4.6 14.4 66 91 
ae 1.7 10.4 .18 26 1.7 10.4 8 26 1.9 10.4 o2i 28 
Raw leaf 2.3 15.4 85 49 2.2 15.4 34 48 2.2 15.4 34 48 
P.S. lard, 
vend. wt. ..<:..169 15.0 2.24 3.23 18. 15.0 2.01 2.82 11.6 15.0 1.74 
Fat cuts & lard. ...  ... $6.90 $ 9.92 st $ 9.31 Jen scr aes Oe 
Spareribs ....... 1.6 32.4 52 74 1.6 27.6 .63 1.6 23.6 38 
Regular trimmings 3.3. 17.1 56 .80 3. 17.1 72 29 37.1 
Feet, tails, ete... 2.0 ela .18 .26 2.0 ‘ee 26 2.0 . 
Offal & misel.... ... werd 3°) 80 ee 
TOTAL YIELD 
& VALUE . 69.5 .. $22.00 $31.67 71.0 $29.47 71.5 ... $19.66 $27.59 
Per Per 
ewt. ewt. 
alive alive 
Cost Of HOSE. ..cc.c0ccsss ccc ccpheuee Per ewt. Per cwt. $19.07 Per cwt. 
Condemnation loss ......... ° .08 fin. fin. 08 fin. 
Handling and overhead ...... 1.66 yield yield 1.34 yield 


TOTAL COST PER CWT. ...$21.24 $30.56 


SOEs VATU weseee' oc 0 «ae 31.67 
Coiting MOrgin: 5.66. 05650 +$.76 +$1.11 
Margin last week ........ — .13 — 18 





“$21 01 


$29.59 $20.49 

20.93 29.47 19.66 
—$ .O8 - 42 —$ .83 
— .72 — .99 - 89 
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but fell short of the 210,400,000 Ibs. 
produced a year earlier. 

Output of veal declined 300,000 
Ibs. to 21,400,000 Ibs. from 21,700, 
000 Ibs. the preceding week and was 
900,000 Ibs. smaller than the 22,300, 
000 Ibs. last year, despite a small 
increase in slaughter of the young 
bovines. 

Larger hog marketings which fol- 
lowed the lower temperatures of the 
past week in the major producing 
areas, resulted in 179,800,000 Ibs. of 
pork compared with 167,200,000 Ibs. 
the week before, while a year ago it 
was 189,800,000 Ibs. Lard produc- 
tion hit a new high of 40,300,000 Ibs. 
since January and compared with 38, 
500,000 Ibs. the previous week and 
43,200,000 lbs. a year ago. 

The larger number of sheep and 
lambs at Corn Belt feedlots did not 
reflect into the week’s output of the 
meat as only 12,400,000 Ibs. of it was 
produced compared with 13,100,000 
Ibs. the week before and 14,000,000 
Ibs. last year. 


MEAT EXPORTS-IMPORTS 

<xports and imports of meats dur- 
ing August, as reported by the U. S. 
Department of Argiculture: 


Commodity 
<PORTS (domestic) 
ef and veal 
Fresh or frozen 
Pickled or cured 
Pork 
Fresh or frozen ........ 
Hams & shoulders, 
cured or cooked ...... 
PEPE Tee os 
Other pork, pickled, salt 
ed or otherwise cured, 
(includes sausage in- 


Aug. ‘54 
Pounds 


Aug. °55 
Pounds 





998 895 
111,354 





SEOMIOOIA) oaks so <n<s 2,077,771 4,085,578 
Sausage, bologna & 

frankfurters, (except 

| EEE RS Ren 151,757 129,215 
Other meats, except 

CGI hoo id cca eee ade 2,735,926 1,707,203 
Canned meats 
Beef and veal ........ 258,856 98,685 


Sausage, bologna & 
frankfurters 723 436 
Hams and shoulders..... 65,416 ne 
Other pork, canned. 349,146 2 713 
OOO hi. wire x is-ehe oa 88,768 60,557 
Other meats & meat 
products, canned! . 
Lamb and mutton (except 
COMBOGE, 6 deitentdzankace 
Lard, (includes rendered 
pork fat) ..... 
Tallow, edible .. 
Tallow, inedible P 
Inedible animal oils, 
n.e.c. (includes lard 
WEEE auemenae oak ae « . 880,646 
Inedible animal greases 
& fats ((includes 
grease stearin) 
IMPORTS 
teef, fresh or frozen... 
Veal, fresh or frozen.... 
seef and veal, pickled 
Ce A eee rere 
Canned beef (includes 
corned beef) ...... 
Pork, fresh or chilled 
or frozen ree a 
Hams, shoulders, bacon 
& other pork? ..... 
Canned cooked hams & 
a eres 7,155,408 
Other pork. preserved or 
PROROECEE oie canscees 
Lamb, mutton and goat 
MES. . tauineewse.es ar 51,871 
Tallow, edible .......... 
Tallow, inedible 


270,794 





442,357 247,628 


88,768 60,557 








29,046,! 
citi diced 2,460, ¢ 
. 94,176,745 





196,883 


.16,040,215 16,372,786 
1,119,706 3,616,412 
Sakerk 14,340 


10,864 533,796 


. 8,095,014 8,846,089 


- 5,543,685 2,930,119 


635 549 4194 64 


7,916,027 
902,048 


4425, 517 


‘Includes many items which consist of varying 
amounts of meat. 

2Not cooked, boned or canned or made into 
sausage, 

*Ineludes fresh pork sausage. 

‘Excludes goat meat. 

*Revised 

Compiled from official records, Bureau of the 
Census, 
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STILL 


the most outstanding 


frankfurter casing ever developed 


NEW WIENIE-P AK* 






@ % 


performance-proved 


*patent pending 














ADELMANN 


The choice of discriminat- 
ing packers all over the 
world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 





HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 











M. J. MACKIN COMPANY 
MEAT BROKERS 
PORK LARD BEEF 
327 South La Salle Street 
Chicago 4, Illinois 


TT CG 2345 PHONES WeEbster 9-707! 
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_SINCE-I676 _ 


HAM “BACON 


THE Hit. MEVER PACKING CO., CINCINNATT, OHIO. 











Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1l. prices) 
Native steers Noy. 9, 1954 


Prime, 600/700 ....... 4415 
Choice, 500/700 ....... 43 

Choice, 700/800 ....... 42144@ - 

Good, 700/800 ........ 4 
Commercial cows ..... oat 
Can & ent. cows ..... 17% 
Bulls 22%, 


STEER BEEF CUTS 
(1.e.1. prices) 























Prime: 
PRIGOQURTIOE «occ esc de snk 56.0@58.0 
Forequarter 35.0@36.0 
1 ae ere 48.0@49.0 
Trimmed full loin ..... 88.0@92.0 
Regular chuck ........ 38.0@39.0 
NINE 5 5 ocak ada Gas 16.0@18.0 
ly err SS 
OO ee 1.0@62.0 
ge er 15.0@15.5 
Flanks (rough) ........ 15.0@15.5 
Choice: 
Hindquarter ..........52.0@54.0 
Forequarter 34.0@35.0 
Cl eres 48.0@49.0 
Trimmed full loin ..... 78.0@80.0 
Regular chuck ........¢ 38.0@39.0 
PONE, ic vin ges s'0'e 16.0@ 18. 0 
ct a ESAT ee eee 
eM ie cscscatinaniee tidied heaton 5 
BORG DARIO. 5. 6:60:6 oes 15.04 
Flanks (rough) ........ 15.0@ 
Good: 
OSS OAR eae 46, 0@ 48.0 
tegular chuck 
ee rere 
ao, SRSA ere enicrine 17-00! 50.0 
BOO cw s calsenm ee cae 65.0@68.0 


COW & BULL TENDERLOINS 











3/dn, range cows (frozen)...50@51 
3/4 range cows (frozen)..... 59@60 
4/5 range cows (frozen)..... 7@72 
5/up range cows (frozen)....86@90 
WRENS OPI eons ie 4Guss bee 86@90 
BEEF HAM SETS 
re Keeesesees 36 
SE are Met 36 
NPAC oa pris in 0) ain wie-o:aieots-s 34 
BEEF euan4 
Tongues, No ‘ 32 @384 
Hearts, re ve -12%@138 
Livers, selected 23 
Livers, regular 16 
De eee 10%,@11 
Lips, unscalded : 8% 
Tripe, scalded ..... sie 5% 
ETIG, COORCE occisscces 6 @ 6% 
BORN a cha idectetant WONG ay Awe 6%@ 7 
ok RASS rise ae ren 6%@ 7 
ROE nccenae see ceees ‘ 5% 
FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned....37 @40 
Veal breads, under 12 02.45 @50 
LENG LO aera sie neat 7 @80 
Calf tongue, 1/down ... 29 
Ox tails, under % Ib.....11 @138 
UOT Sa Peieciesednn suiee 138 @l6 
WHOLESALE SMOKED 
TS 
Hams, skinned 14/16 Ibs., 
is) ic! Pe naar are rarer erie 3 
Hams, skinned 14/16 Ibs., 
ready-to-eat, wrapped ...... a4 
Hams, skinned, 16/18 _Ibs., 
ener ree rhe 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ...... aD sy 


Bacon, fancy, trimmed, bris- 
ket off, 8/10 Ibs., wrapped. 50 

Bacon, faney sq. cut, seedless, 
12/14 Ibs. wrapped ........ 45 

Bacon, No. 1. sliced, 1-Ib. 
open-faced layers .......... a6 


VEAL—SKIN OFF 
(Carcass) 

. prices) 

Prime, $40.00@ 42.00 






Prime, 110/150 .... 39.00@ 40.00 
Choice, 50/80 ....... 35.00@37.00 
Choice, 80/110 ...... 37.00@39.00 
Choice, 110/150 36.00@37.00 


Good, 50/80 .. 
Good, 10/110 

Good, 110/150 
Commercial, all wts... 


CARCASS MUTTON 


(Le.1. prices) 
TO/GOWD oc csicsces vce 16@18 


30.00@33.00 
33.00@37 .00 
-00@35.00 
7.00 29.00 


Choice, 


Good, FOKGGCM: 66k ccwiacvncecs 15@17 


THE 


prices 


CARCASS LAMB 


(1.c.1. prices) 
Prime, 40/50 owe 


CO ME 6-6 ksh cee os 4 
Good, all wts 





SAUSAGE MATERIALS— 
FRESH 


— ee, reg. 40%, 
bk 


eveeeteacenemede 19 
can "wie. guar. 50% 

RON DDO: Gag icmecun es 224, @23 
ab trim., 80% lean, 

HORNE od oe srg eas cen ON 37 @3T% 
Pork, trim., 95% lean, 

BURE ao OMS 46 
Pork head meat ........ 23 
Pork cheek meat, trim., 

a RET ere 0-24 = @25 


C.C. cow meat, bbis.. «26 


@26% 
Bull meat, bon'ls. bbls. 


‘B31 @31% 





Beef trim., 75/85 bbls... .1914@20 
Beef trim., 85/90, bbls... 4 
Bon’ls chucks, bbls. ....26 @26% 
Beef cheek meat, trmd., 

Ne nine sewn dans eee 16 
Beef head" meat, bbls... 15 


Shank meat, bbis. ek 27% 
Veal trim., ‘pon’ls, bbls..23 @23% 
FRESH PORK AND 
PORK PRODUCTS 
(Le.1. — 














Hams, skinned, 10/12.. isl, 
Hams, skinned, 12/14.... ‘47 @ 47% 
Hams, skinned, 14/16 45 
Pork, loins, regular 8-12 > 46 @AT 
Pork, loins, bon'ls., 100°s 75 
Shoulders, 16/d'n, loose. . 31 
Pienics, 4/6 lbs., loose... 29 
Picnics, 6/8 lbs., loose... .2614,@27 
So aC oe 12% @13% 
Boston butts, 4/8 Ibs..... = 
Tenderloins, fresh, 10's.. 

Neck bones, bbls. ....... 101, @ii% 
Brains, 1¢ 10 @i2 
Ears, 30's 9 @ll 
Snouts, lean in, 100’s....10 @I11 
POC, G.0., DEE i 55% ven 8 


SAUSAGE CASINGS 


(l.e.1. prices quoted to manu- 
facturers of sausage) 
Zeef casings: 


Domestic rounds, 134 to 

ey NES a6 E88: < rnin H@ 65 
Domestic rounds, over 

1% mm., 140 pack... 70@1.00 
Export rounds, wide, 

over E56 SOU. sik ci 1.30@ 1.65 


Export rounds, medium, 
1%@1% mm. ...... 
Export rounds, narrow, 
1% mm. under .00@1.25 
No. 1 weas., 24 in. up. 12@ 16 
No. 1 weas., 22 in. up. 9@ 183 


85@1.15 


No. 2 weasands........ S@ 10 
Middles, sew., 174/2in. .1.00@1.35 
Middles, select, wide, 
pi ee | ee ree 1.25@1.65 
Middles, extra select, 
Ce ee 1.95@: 2.25 
Beef. bungs, exp., No. 1... 25@ 33 
Beef bungs, domestic .. 20@ 24 
Dried or salt, bladders, *piec e@: 
8-10 in. wide, flat.... ja 1 
10- in. wide, Hlat.. ; 9a 16 





12-15 in. wide, flat.. 
Pork casings: 
Extra narrow 


l6@ 2 





yd 








OE ods bras ae siéeicad 4.00@4.25 
Narrow, mediums, 

29@32 mm. .........3.65@4.15 

82@35 mm 5 -2.7043.00 
Spec. med., 35@38 mm. 1.90@2.10 
Export bungs, 34 in. cut 42@ 47 
Med. prime bungs, 

20) 10, CUE veiscce cues 23@ 32 
Small prime bungs 12@ 2 
Middles, 1 per set, 

COD ONE acvainss seek 55@ 70 

Sheep Casings (per hank): 
Oe 4.70@5.00 
24 26 rere Cre 4.70@5.05 
a Aa 4.0 
.20@3.5 55 





18 
16 18 | mm, 


2.15 2.35 
peek ae asain ties 1.35@1.65 


DRY SAUSAGE 


(l.ec.1. prices) 
Cervelat, ch, hog bungs.. 


Si@ 9 


RIIOBOP. cos csscscac .. B@ 41 
WOE nse ccc cuswyae.s T1@ io 
CIEE cng 6s owes cases 72@ 76 
Bs Ol, FOR acs eo oda 0's S0@ &2 


Genoa style salami, ch... 94@ 98 
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Mg 


wi 


Pe 


es 
"eS 


.. 44@45 
.. 44@45 

- 43@44 
-42@43 
. .89@41 


Ls— 





19 


21, @ 23 


[  @37% 





27 


38 

85 
oily 
) @12 
) @ll 
» @il 

8 


SS 
nanu- 

») 

H@ od 
70@1.00 
80@ 1.65 
85@1.15 
.00@1.25 
l2a@ = 16 
9@ 18 
8@ 10 
.00@1.35 


.25@1.65 


2Z4@ 33 
20@ 
jece: 
Ta@ 13 
Ya 16 


l6q@ 2 


.00@4.25 


H5@4.15 
7043.00 
.90@2.10 
424 AT 


23@ 32 
l2q@ 20 
55@ 70 
.70@5.00 


.70@5.05 
Aa 4.0 





'35@1.65 


Si@ 9 
13@ 47 
T1@ 7 
72@ 76 
S0@ 8&2 
9@ 98 





ONER 





DOMESTIC SAUSAGE 


(Le.1. prices) 

Pork sausage, hog cas... 38 
Pork sausage, sheep cas. .53 
Frankfurters, sheep cas..48 @51 
Frankfurters, skinless .391,@43 
Bologna (ring) ......... 41 ) 
Bologna, artificial cas... 
Smoked liver, hog bungs.39%, 
New Eng. lunch., spec...60 
MING hae pe cic é Sees peace 31% 
Polish sausage, smoked. .61 
Pickle & Pimiento loaf..414,@47 












| rr Se 34 @42% 
Pepper loaf 39° @57 
Smokie snacks .......... HOY 





Smokie links ........... 55m 


SPICES 


(Basis Chgo., orig. bbls., bags, 
rales) 
Whole Ground 

Allspice, prime ..... LL) 1.04 
eee 99 1.07 
Chili Powder ........ = 47 
Chili Pepper ........ ci 47 
Cloves, Zanzibar .... 86 02 
Ginger, Jam., unbl... 45 51 
Mace, fancy, Banda.. .. 1.80 
West Indies ...... x 1.52 
East Indies ....... ni 1.69 
37 

33 

50 





Paprika, Spanish .... 3 51 
Pepper, Cayenne a 
Red, No. 1 





Pepper: 
EY Sa viale.o.s-0 anaiee S1 87 
era 6S 74 


SEEDS AND HERBS 


(l.e.1. prices) 


Ground 
Whole for Sausag’ 
Caraway seed ... 26 26 
Cominos seed ..... 26 30 
Mustard seed, 

MES? . os Gon wats 23 
Yellow American.. 18 ot 
i | 34 41 
Coriander, Morocco, 

Natural No. 1... 17 21 
Marjoram, French. 40 47 
Sage, Dalmatain, 

Pee Eo ap cescrcece 56 64 


CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-lb. 
bbls., del, or f.o.b. Chgo...$10.31 
Saltpeter, in ton, f.o.b. N.Y. 





Dbl. refined gran. 11.25 

Small crystals Pe’ 14.00 

Medium crystals .......... 15.40 
Pure rfd., gran. nitrate of 

Ey Ee eee eee 5.25 
Pure rfd., powdered nitrate 

DUN ook a Gaae tema 6.25 





Salt, in min. car. of 45, 
lbs. only, paper sacked. 
f.o.b. Chgo.: Gran. (ton)... 27.00 
Rock, per ton in 100-Ib. 

bags, f.o.b. whse., Chgo.. 

Sugar— 

Raw, 96 basis, f.o.b. N.Y... 6. 
Refined standard cane gran., 
BNE Seis «end. va tara 8.304 8.6% 

Packers, curing sugar, 100-1b, 
bags, f.o.b. Reserve, La., 
poe Rr ee ee ae 

Dextrose, per ewt. 

Cerelose, Reg. No. 53 ..... 7.35 
Ex-Whse., Chicago 


26.0) 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass) Nov. 9 
STEER: 

Choice: 

500-600 Tbs. oo... 2... 838.094 39.00 


600-700 Ibs. . 8B7.00@38.00 


Good: 
500-600 Ibs. 
609-709 Ibs. 





33.004 37.00 
$2.00@ 36.60 





Commercial: 
350-500 Tbs. 30.00@ 33.00 
cow: 

Commercial, all wts.. 
Utility, all wis... 


. 22.00€4 25.00 
21.C0@ 24.00 


FRESH CALF: 


Choice 
200° Ibs 


(Skin-Off ) 
down 33.000 37.09 
Good: 


200 Ibs. down 31.09 34.00 


LAMB (Careass) 
Prime: 


40-50 Ibs. 
50-60 Ibs 


. 88.00@40.00 
37.00@ 39.00 


Choice: 
40-50 Ibs. 
50-60 Ibs. 


Pete PER ea 38.00@ 40.00 
Good, all wts. .... ; 


7.094 39.00 
35.00@ 38.00 


MUTTON (EWE): 


Choice, 70 Ibs. down 
Good, 70 Ibs. down 


18.00@ 20.0) 
FRESH PORK (Carcass): 


80-120 Ibs. 
120-160 Ibs, 


(Packer Sty 


None quoted 
32.50@ 33.50 


FRESH PORK CUTS No. 1: 
LOINS: 


8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 


51.000 53.09 
51.00€@ 53.00 
51.00@ 53.00 





PICNICS 
4-8 lbs. 


(Smoked) 
33.00@ 36.00 
HAMS, Skinned: 


12-16 Ibs. 
16-18 Ibs. 


49.090 53.00 
50.09@55.09 


BACON, “‘Dry Cure’’ No. 1: 
RPCMOMG. vine aca 88s -. 46.00@53.00 
CAM. ca ne.s wer vee 45.00@52.00 
10-12 Ibs. 44.00@ 51.00 


LARD, Refined: 

1-Ib. cartons 
50-Ilb. cartons & cans.. 18. 
ECOG is cen sve es scores 17.50@ 19.00 


ab eiewiere ore 19.50@ 21.00 





NOVEMBER 13, 1954 


18.00€@ 20.00 


50@ 20.00 


San Francisco 


No. Portland 
Noy. 9 Noy. 9 


Vv 


$40.00 42.00 
38.504 40.00 


$41.00@43.00 
40.00@42.50 


37.00@ 38.00 


35.00@ 41.00 
36.00@ 37.00 3 


) 
4.00@ 40.0) 


34.00@ 36.00 31.00@ 36.00 


24.004 29.60 
21.00@ 24.60 


24.00@ 28.00 
21.00@ 25.00 


(Skin-Off ) (Skin-Off) 


36.00@G 38.00 31.00@ 35.0) 


36.004 38.00 30.004 33.0) 


38.00@ 40.00 
37.00@38.00 


36.00@ 38.00 
35.00@ 38.09 


36.00@ 38.00 
35.00@ 38.0) 
33.00@ 36.00 


38.00@40.00 
37.004 38.00 
33.00@36.00 





None quoted 13.00@ 16.00 
None quoted 13.00€@ 16.00 


le) (Shipper Style) (Shipper Style) 


38.00@40.00 
35.00@ 38.00 


None quoted 
30.50 32.00 


51.00@ 55.00 48.00@ 51.00 
48.00@ 51.00 


47.00@ 50.00 





51.00@ 55.00 


(Smoked) 
36.00@ 41.00 


(Smoked) 
36.00@ 39.00 


52.00@ 57.00 


53.00@ 60.00 
P 52.00@ 56.09 


52.00@ 58.00 








55.00@ 60.00 
52.00@ 56.00 
48.00@ 52.00 


53.00@ 59.00 
50.00@ 56.00 
47.00@ 53.00 





21.50@23.00 20.00@ 22.09 
21.00@ 22.50 None quoted 
18.00@ 20.00 18.00@21.0) 











YOU CAN’T 
BEAT 
THIS/DRUM* 






FINE QUALITY SPICES 


MACCORIAICK & CO. INC. 


Mrmtionee ab Pats 





* BANQUET BRAND 
PURE SPICES 


in the familiar 200 Ib. Drum 


Don’t take our word for it. Customers 
over the years verify every claim of 
Uniformity—Unsurpassed Quality 
—Purity—that we make for our 
Banquet Brand! 


McCORMICK & CO., INC. 


Baltimore 2, Maryland 
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Sausage sells faster 
in Wilson Natural Casings! 


Remember—your consumers see the casing . . . bite into the casing... 


before they enjoy the wonderful sausage inside. 
Carefully selected and tested Wilson Natural Casings do lend more 
appetite appeal .. . are more deliciously tender . . . always protect the 
flavor you created. Your customers can tell the difference... 


your sales will show it! 


WVILSON (eli lane yy 
IN cate rcal CSG18 5S 


General Offices: Chicago 9, Ill. wit cen & Co 
V7 Inc.\"/ 
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MARKET PRICES 





NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Nov. 9, 1954 

Western 

Per Cwt. 

(i.e.1. prices) 
Steer: 

Prime, 700/800 ..... $46.50@47.50 
Prime, 800/900 ..... 46.00@47.00 
Choice, 600/800 .... 44.50@46.00 
Choice, 800/900 ..... 43.00@44.00 
Good, 500/700 ...... 41.00@42.00 
Steer, commercial .. 32.00@34.00 
Cow, commercial - 26.00@29.00 


WOW, ORGY ccccace 22.00@ 26.00 
BEEF CUTS 
(l.e.1. prices) 
Prime Steer: City 


Hindgqtrs., 600/800... 
Hindgtrs., 800/900. 
Rounds, flank off ... 
Rounds, diamond bone, 

flank off ......... 53.0@ 54.0 
UE 645 06 6599-66 0 15.0@ 17.0 
Short loins, untrim... 82.0@ 92.0 
Short loins, trim, ...112.0@123.0 
RIE 6g hice t. 5:.6.0:% 15.0@ 17.0 
Ribs (7 bone cut).... 62.0@ 67.0 
Arm chucks 40.0@ 42.0 
Briskets ...... 32.0@ 33.0 
a Eee 16.0@ 18.0 
Foreqtrs. (Kosher) .. 42.0@ 45.0 
Arm chucks (Kosher) 46.0@ 49.0 
Briskets (Kosher) . 82.0@ 34.0 


56.0@ 60.0 
96.0@ 59.0 
51.0@ 52.0 










Choice Steer: 

Hindqtrs., 600/800... 
Hindgtrs., 800/900... 
tounds, flank off.... 
Rounds, diamond bone, 

ey 52.0@ 53.0 
Short loins, untrim... 68.0@ 78.0 
Short loins, trim..... 90.0@100.0 


54.0@ 57.0 
53.0@ 54.0 
51.0@ 52.0 


Ef cidk- 6:0 eesars ans 15.0@ 17.0 
Ribs (7 bone cut).... 60.0 
ATW CRUCKS. 2.6 cece 5 41.0 
ARE ae é 33.0 
RAR Migesrrr 18.0 
Foreqtrs., (Kosher) 43.0 





Arm chucks (Kosher) 45.0@ 48.0 
3riskets (Kosher) ... 32.0@ 34.0 


FANCY MEATS 


(Le.1. prices) 





Cwt. 

Veal breads, under 6 oz. $55.6 

OU ter ORs ine sanes 46.00@48.09 

TE OR. GR a kies xd 77.00@78.00 
Beef livers, selected... 27.00@28.00 
Beef kidneys ........ 12.00 
Oxtails, over ™% Ibs... 12.00@13.00 

LAMBS 
(L.e.1, prices) 
City 
Prime, 30/40 ........ $49.00@50.00 
Prime, 40/40 .csiecss 50.00@52.00 
Prime, 45/08 .6iccccs 49.00@50.00 
Choice, 30/40 ........ 48.00@49.00 
Choice, 40/45 ........ 49.00@51.00 
Choice, 45/55 ........ 47.00@49.00 
OG. DE cciccce ces 45.00@ 47.00 
OO PEE ocvccasens 46.00@48.00 
pe re 44.00@45.00 
Western 

Prime, 4 45.00@ 46.00 
Prime, 45.00@ 46:00 
Prime, 45.00@46.00 





Choice, 55/down . .. 44.00@46.00 
Good, Oil WSs occ ceeds 40.00@ 43.00 


YORK 


FRESH PORK CUTS 
(l.e¢.1. prices) 
Western 
Pork loins, 8/12 ...... $48.00@50.00 
Pork loins, 12/16 ..... 47.00@49.0) 
Hams, skind., 10/14.. 49.00@51.00 
Boston butts, 4/8 .. 40.00@42.00 
Spareribs, 3/down - 40.00@43.00 


Pork trim., regular... 28.0) 
Pork trim., spec. 80%. 44.00 
City 


Hams, sknd., 1 
Pork loins, 8/12 
Pork loins, 12/1 
Picnios, 4/48 0 6.0. ei 
Boston butts, 4/8 .... 
Spareribs, 3/down .... 


0/14. . .$50.00@54.09 
er 51.00@ 00 








50.00@52.00 
32.00@35.0) 
43.00@45.00 
40.00@ 44.0) 


VEAL—SKIN OFF 
(l.¢.1. prices) 
Western 









Prime, 50/80 ........ None quote 1 
Prime, 80/110 ........ $43.00@46.0) 
Prime, 110/150 ....... 42.00@45.06 
Choice, 80/110 ....... 40.00@43.0 
Choice, 110/150 ...... 41.00@ 44.00 
CeOGer.. DOU bdo aes 0s 26.00@ 28.0) 
Good, 80/110........ 34.00@36.00 
Good, 110/150 .:...... .00@ 35.00 


Commercial, all wts... 23.00@30.00 


DRESSED HOGS 







(L.e¢.1, prices} 
(Head on, leaf faty in) 
See GG SEO, cee awe 2. 00@34.75 
75 to 100 Ibs. ..... 2 00@ 34.75 
100 to 125 Ibs. ..... 2. WO@34.T5 
Tae 00 FO DG, w vieicees 32.00@34.75 


BUTCHERS’ FAT 


Shop fat 
POGRE TAC. rwesecekcaes 
Inedible suet 
Edible suet ....... 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, Nov. 10, were reported 
as follows: 

CATTLE: 

Steers, ch. & prime.$26.00@27.00 

Steers, choice .. 23.50@25.00 

Steers, good ....... 1 

Steers, commercial... 1 

Heifers, ch. & pr... 22 7 

Heifers, com’! & gd. 15.00@19.50 

Cows, com’) .....<s 10.50@12.00 
Cows, util. & com’l. 8.50@10.50 


Cows, can, & eut... 6.00@ 7.00 
Bulls, util. & com’l. 10.50@13.50 








HOGS: 
Choice, 190/210 ....$18 


Choice, 210/220 
Choice, 220/270 


Good, 280/300 yee A 

Sows, 400/down ... 16.75@18.00 
LAMBS: 

QUNOUEO indss vicscge as 19.00@19.50 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., 


paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Oct. 30, compared with 


the same time 1953, was 


reported to THe NATIONAL 


PROVISIONER by the Canadian Department of Agriculture 


as follows: 





GooD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCKS Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweight 
1954 1953 1954 1953 1954 1953 1954 1953 

Poerente: ..... $20.32 $18.25 $23.00 $24.00 $25.65 $33.60 $19.50 $20.50 
Montreal .... «0+. 18.00 21.30 23.60 26.50 33.60 19.00 20.45 
Winnipeg ... 17.79 16.50 19.86 20.00 21.838 29.77 17.73 18.16 
Calgary ..... 19.08 17.83 14.29 17.55 22.80 30.80 16.83 19.54 
Edmonton ... 19.25 16.50 17.00 17.75 22.50 29.60 16.75 18.85 
Lethbridge .. 19.15 17.10 vee 16.75 22.75 30.45 16.50 18.65 
Pr, Albert .. 17.75 15.00 18.00 16.75 20.65 28.60. 16.25 16.00 
Moose Jaw .. 18.25 15.80 15.00 15.00 20.50 28.60 16.00 brates 
Saskatoon 18.00 16.50 20.00 20.50 20.75 28.60 18.00 17.20 
Regina ..... 17.60 14.90 17.60 16.30 20.00 28.60 16.25 16.40 
Vancouver .. 20.00 18.50 18.00 19.50 25.40 33.10 20.00 21.93 


*Dominion Government premiums not included. 
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Butylac 
Boots 


defy 
animal 


: 

| 
i 
| 


Especially designed for 











SNUGLEG BOOTS 
12-inch, ss 
ankle. Sur 
molded sole | 


dairies and meat packing plants 


Men in these industries will 
find Butylac Boots invalu- 
able. Their high resistance 
to butter fats, animal fats, 
lactic acid is exceptional. 
Butylac Boots are comfort- 
able, durable. Stretchy net 
lining and cushion insole. 
Deep cleated, molded soles 
resist slipping. Butylac 
Boots you need. 





ROYAL 


FOOTWEAR 


UNITED STATES RUBBER COMPANY 


ROCKEFELLER CENTER © NEW YORK 
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Our Nominee tor FOOD EXECUTIVE of the Month 








“Food sales depend on 
food flavor more than 
anything else,” 


says 
JENO F. PAULUCCI, President, Chun-King, Duluth, Minn. 


Living proof that a good idea aggressively pur- 
sued can produce amazing results, Mr. Paulucci 
launched Chun-King in 1945 with a loan of 
$2,500 and his conviction that there was a mar- 
ket for frozen bean sprouts and other Chinese 
foods. His conviction proved correct; 1953 sales 
volume for Chun-King and affiliated firms was 
$8,000,000! 

“Food sales depend on food flavor more than 
anything else,” says Mr. Paulucci. “It’s one in- 
gredient the food processor must package with 
his product if he wants to win steady customers 
to his brand name.” 





Yes, flavor makes sales 


Customers want to enjoy the food they buy. 
It’s flavor in food that gives that enjoyment! 
Many centuries ago Chinese chefs discov- 
ered they could guarantee flavor in the food 
they prepared by sprinkling a natural season- 
ing called monosodium glutamate on food. 
Wise food processors today guarantee flavor 
the same way! They use the modern pure 
monosodium glutamate...Ac’cent...to bring 
out the fine natural flavor of all foods ... meats 
.. vegetables ... fish ... poultry. Yet Ac’cent 
adds no flavor of its own. Ac’cent intensifies 
flavors ... holds flavor right through process- 
ing ... freezing .. . canning! 
Ac’cent retards loss of color, of texture, of 


AC’CENT INTERNATIONAL, 20 N. Wacker Drive, Chicago 6, Ill. 
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moisture, too. Foods get to customers with 
peak-flavor goodness! 

HELP FOR THE ASKING 
Our staff of 75 specialists stands ready to help 
you solve your special problems. Write and 
tell us your needs. 
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BY-PRODUCTS ...FATS AND OILS 








TALLOWS and GREASES 


Wednesday, November 10, 1954 

















A moderate volume of trade de- 
veloped late last week at higher levels. 
Bleachable fancy tallow sold at 7%sc, 
prime tallow at 7%c, special tallow 
at 6¥a@7Tc, No. 1 tallow at 62@6%c, 
not all hog choice white grease at 
8¥4c, yellow grease early at 6¥%c, and 
later at 642c, all c.a.f. Chicago. 

Several tanks of hard body bleach- 
able fancy tallow sold at 8%c, c.a.f. 
New York. All hog choice white 
grease was bid at 10c, delivered east 
for prompt shipment, but held higher. 
Product was bid at 9%4c, c.a.f. east, 
30-day shipment. Regular production 
bleachable fancy tallow sold at 8c, 
ca.f, east. B-white grease was bid at 
6%c, Chicago. 

The market on Friday was firm, as 
offerings were scarce. Some material 
sold steady to Yc higher: Bleachable 
fancy tallow at 7°%s@7‘2c, prime tal- 
low 7%@7¥%c and special tallow at 
Te, all c.a.f. Chicago. Edible tallow 
was nominal at 12@12%, Chicago. 

On Monday, buyers’ ideas were 
steady, but sellers held back. Special 
tallow and B-white grease sold at 7c 
and No. 1 tallow at 6%%c, all delivered 
Chicago. All hog choice white grease 
was held at 10%c, c.a.f. New York. 

On Tuesday, a few tanks of special 
tallow sold at Te, c.a.f. Chicago. 
Edible tallow continued strong, with 
reports of sales at 12%4@12%4c, Chi- 
cago basis. All hog choice white 
grease was bid at 9%@ 10c, c.a.f. east, 
but held at 10¥%c, 30-day shipment. 
Hard body bleachable fancy tallow 
was bid at 8%c, c.a.f. New York. 

It was indicated that bleachable 
fancy tallow was available at 7%sc, 
prime tallow 7'c, special tallow at 7c, 
No. 1 tallow 6%sc and B-white grease 


BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Nov. 10, 1954 
Unit 
Unground, per unit of ammonia 
i ee re ere roe 7.50 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 

7 Per errr *7.50n 

FN AON nie Cec hR IS Hac S Rests *7.50 @T7.25n 
Liquid stick tank cars .......... 4.00 @4.75n 


PACKINGHOUSE FEEDS 


Carlots, 
per ton 
50% meat, bone scraps, bagged ..$87.50@ 97.50 
50% meat, bone, scraps, bulk .... 82.50@ 95.00 
55% meat scraps, bulk .......... 2.00 
60% digester tankage, bulk...... 90.00@ 95.00 
60% digester tankage, bagged.... 95.00@100.00 
80% blood meal, bagged ......... 150.00 
70% steamed bone meal, bagged 
(spec. prep.) 
60% steamed bone meal, bagged. 


Je<deiwemiewes 80.00 
65.00@ 67.50 
FERTILIZER MATERIALS 

High grade tankage, ground, 
per unit ammonia .....ccccccccces 6.00 
Hoof meal, per unit ammonia cite wees 6.00 


DRY RENDERED TANKAGE 


Per unit 
Protein 
a Pe Pere rere coger *1.50 
pg ee Re eee roe ee eee *1.40@1.45 
GELATINE AND GLUE STOCKS 
Per cwt. 
Calf trimmings (limed) ........... $1.35@ 1.50 
Hide trimmings (green salted) ..... 6.00@ 7.00 
Cattle a scraps and knuckles, 
SOE COD) scwcd vn cet evbuapeccuccoss 55.00@57.50 
Pig a scraps and trimmings, 
ENG  dativirus 0th. 0o can kore eeu wen 7 
ANIMAL HAIR 
Winter coil dried, per ton ..... *$120.00@125.00 
Summer coil dried, per ton .... 55.00@ 60.00 
Cattle switches, per piece ...... 34%4@ 4% 
Winter processed, gray, lb. ..... 6@ 17 


Summer processed, gray, lb. ..... 


10@ 11 


n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, November 10, 1954 











The market for some selections of 
edible oils indicated weakness as the 
week began, with trading considered 
light to moderate. 

Contributing factors to the easiness 
in the soybean oil market were ,the 
soybean oil futures market and the 
decline in soybeans. Nearby shipment 
and first-half November shipment 
cashed at 12c. Last-half November 
shipment sold at 11%c and later at 
11%c. December shipment traded at 
1158c and 11%4c. 

Fractionally lower prices were also 
paid for cottonseed oil, with move- 
ment in the Valley at 12%c, and 12%c 
to 12%%c paid in Texas. The market in 
the Southeast was nominal at 11%4c. 

Corn oil sold steady at 13%4c. Pea- 
nut oil was offered lower at 21%c, but 
sales were lacking. Coconut oil was 
offered at 125¢c and 12%4c. 

Soybean oil prices continued to 
decline in an inactive trade Tuesday. 
Refiners were the chief buyers, but 
bought only limited amounts due to 
tight offerings. November shipment 
sold at 11%c and 11%c, depending 
on time of shipment. First-half Decem- 





at 6%c, Chicago. A few tanks of all 
hog choice white grease sold at 10c, 
c.a.f. east, prompt shipment. A tank 
of yellow grease sold at 6%c, c.af. 
Chicago, was held later at 6%c, but 
bid ¥ec lower. A few tanks of special 
tallow traded at 7c, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 12%@12'%c; 
original fancy tallow, 7%c; bleachable 
fancy tallow, 7%sc; prime tallow, 7¥c; 
special tallow, 7c; No. 1 tallow, 6%c; 
and No. 2 tallow, 54@5%c. 


GREASES: Wednesday's quota- 


tions: not all hog choice white grease, 
8c; B-white grease, 6%c; yellow 
grease, 6%sc; house grease, 6c; and 
brown grease, 544@5tec. The all hog 
choice white grease quoted at 10c, 
c.a.f. east. 


EASTERN BY-PRODUCTS 


New York, Nov. 10, 1954 

Dried blood was quoted Wednesday 

at $8 per unit of ammonia. Low test 
wet rendered tankage was listed 

$6.50 per unit of ammonia and dry 

rendered tankage was priced at $1.30. 





No Fog! No Bogging Down! SELF-TENDING! 
STERLING 


“RRGLER URES 
Save Work...Time... Trouble... Money! 


*Trademark International Salt Company, Inc. 
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In Unit Coolers, 
Brine Spray Cold Diffusers, 
or Spray Deck Systems! 


Heavily compressed 50-lb. refrigera- 
tion cubes . . . dissolve evenly ... 
strengthen brine continuously and 
uniformly ... eliminate labor, guess- 
work and waste in the handling and 
measuring of loose salt. 

Always uniform. Constant Salom- 
eter strength reduces product shrink- 
age... icing of coils. Clean brine 
prevents clogging of spray nozzles 

. . chill-room fog. Less salt . . . less 
work ... better results all around! 


Try Sterling KOOLER KUBES Today! Or, 
for information, write 


INTERNATIONAL SALT COMPANY, INC, 
Scranton 2, Pa. 
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ber shipment sold at 11%ec and later 
at ll%c. Straight December ship- 
ment was nominally quoted at 11%c 
First-half January shipment sold at 
11%sc and straight month cashed at 
11%c. 

The: cottonseed oil market was also 
slow, with 125%c asked in the Valley 
for November shipment and traded at 
12%c for the first-20-days December 
shipment. A few sales in Texas were 
made at 12%c. 

The corn oil market held firm with 
trading at 13%c. Offerings of peanut 
oil continued available at 21%c, but 
no trading was heard. Coconut oil 
was Offered at 12%c, but the only 
buying interest was at 12%sc. 

A fair volume of soybean oil was 
traded at midweek at fluctuating 
prices. November shipment sold at 
11%4c and on a re-sale at 11%c. Later 
in the afternoon, 11%c was reported 
paid. Scattered December shipment 
sold at 11%c. January shipment sold 
at 11% c and January-February-March 
cashed at 11%c. Refiners were the 
principal buyers of nearby positions, 


with speculators in the market for 
deferred shipments. 
The cottonseed oil market was 


somewhat erratic in the Valley, with 
sales of November shipment at pre- 
mium points at 12%c; 12%c was bid 
for spot shipment and 12%sc was paid 
for December shipment. The south- 
eastern market was nominal at 1234c. 


HOLLENBACH 


e po grein CERVELAT 
,¢ B.C. SALA 
'e GOTEBERG. CERVELAT 





e GENOA 
,© PEPPERONI 

e CAPOCOLLO 

e COOKED SALAMI 

© B.C. DRY CERVELAT 
e MANHATTAN SHORT 
' CERVELAT 
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In Texas, 12%c was paid for Decem- 
ber shipment, with January shipment 


offered at 12%c, but untraded. 
There was a trade on corn oil 


at 


lower levels with 135%c paid. The pea- 


nut oil market continued nominal 
21%c. 


at 


Coconut oil sold at 12%6c, with 
additional buying interest at 12%c. 


CORN OIL: Sold %c lower at mid- 


week, 


SOYBEAN OIL: Trading levels 
sharply lower than those of last mid- 


week. 
PEANUT OIL: Market 
affair at 21%c. 


a nominal 


COCONUT OIL: Midweek trading 





VEGETABLE OILS 
Nov. 10, 1954 
carlots, f.o.b 


Wednesday, 


Crude cottonseed oil, 


MAMAN = 25) 5 kcaapig kaise alae ae ets aia aed 12% @12%n 

POUMONBL © 65.55.000 saw atheeustwiesss 12%n 

Pree er Seer 12%pd 
Corn oil in tanks, f.o.b. mills ...... 135g pd 
Peanut oil, f.o.b. mills ............ 21\%n 
Soybean oil, Decatur .......c.c.c00. 11%pd 
Coconut oil, f.o.b. Pacific Coast.... 12% pd 
Cottonseed foots 

Midwest and West Coast ........ 2 

EN © sate cme sae Mareinseee eens 2 

OLEOMARGARINE 


Wednesday, Nov. 10, 1954 


White domestic vegetable ..... Pe ee Pe 


Yellow quarters 
Milk churned pastry 
Water churned pastry 


OLEO OILS 
(F.0.B, Chicago) 


Prime oleo stearine (slack barrels) 
Extra oleo oil (drums) 


Pd— paid. n—nominal, b—bid. 


means PROFITS for you! | 


Follow the lead of sales-successful sausage- | 
makers: add the famous "314" line of Summer 
Sausage to your own products and gain the 
prestige these products have been building 
for 72 years! They are all proven sales- | 


getters and will give your entire line a 


sales push! Hollenbach does not sell retail! 
Write for full particulars about our special 


packer-plan. 


HOLLENBACH 


INC. 





2653 OGDEN AVE., CHICAGO 8, 
Telephone: LAwndale 1-2500 


25 





K@is 5% 
@18 


at 1236c, off %c from last midweek’s 
bid level. 
COTTONSEED OIL: About steady 
to Yc lower than previous week. 
Cottonseed oil futures in New York 
were quoted as follows: 
FRIDAY, NOV. 5, 1954 


Prev. 
Open High Low Close Close 
| re 15.10 15.10b 
Jan. . 15.00n 14.95b 15.05n 
Mar. .... 15.08b 15.08  15.08b 
May 15.08b 15.08b 15.09 
July . 14.97b 14.96b 14.98b 
Sept. . 14.95a 15.00a 14.90a 
Oct: ....<0, SEOs 14,90n 14.85n 
Sales: 28 lots. 
MONDAY, NOV. 8, 1954 
Dec. - 15.00b 14.94 14.93 14.94b 15.10 
Jan. .... 14.95n Pee 14.90n 14.95b 
Mar. 15.05 15.05 14.92 14.92 15.08 
May 15.03 15.03 14.94 14.94  15.08b 
July 14.90b 14.85 14.85 14.83b 14.96b 
Sept. 14.98a eae Ee 14.84a 15.00a 
Oct. .... 314.85n 14.80n 14.90n 
Sales: 37 lots 
TUESDAY, NOV. 9, 1954 
Dec. .... 14.88b 14.89 14.75 14.74b 14.94b 
Jan. .... 14.80n 14.80 14.80 14.70n 14.90n 
Mar. .... 14.88b 14.88 14.80 14.75b 14.92 
May .-- 14.90b 14.90 14.79 14.79 14.94 
July .... 14.80b 14.80 14.70 14.70b 14.83b 
Sept. ... 14.84b coos “ne 14.69a 14.84a 
OCF, ice 0 eon 14.69a 14.80n 
Sales: 71 lots. 
WEDNESDAY, NOV. 10, 1954 
Dec. .... 14.70b 14.74 14.74 14.84b 14.74b 
pt eee eee Pee 14.80n 14.70n 
Mar. .... 14.72b 14.78 14.75 14.85b 14.75b 
May .»- 14.72b 14.80 14.80 14.88b 14.79 
July .... 14.70b 14.76 14.75 14.79b 14.70b 
Sept. oo EE aes ae 14.70a 14.69a 
Oct. .... 14.65n 14.65n 14.69a 
Sales: 20 lots. 


See Food Fat Supplies At 


Record Volume In 1954-55 


The 1954-55 outlook is for peak 
supplies of food fats, with production 
expected to be moderately in excess 
of domestic use and commercial ex- 
ports, the U.S. Department of Argi- 
culture has reported. Supplies of food 
fats were estimated at 11,200,000,- 


000 Ibs., including the actual weight 


real 





ILL. | 


of butter, and similar to last year’s 
peak. Beginning stocks were about 
the same and production of 9,600,- 
000,000 Ibs. may be slightly greater. 
Most of the beginning stocks con- 
sisted of cottonseed oil and_ butter 
owned by CCC. 

Lard supplies at about 2,600,000,- 
000 Ibs. were expected to be up 300,- 
000,000 Ibs. from a year ago. The en- 
tire increase will be in production, 
as beginning stocks were about the 
same. 

Supplies of vegetable oils used 
chiefly for food were expected to 
total 6,200,000,000 Ibs., down slightly 
from a year earlier. Increased pro- 
duction of soybean oil will be off- 
set by a small output of cottonseed 
and peanut oils. 

Inedible tallow and grease supplied 
in 1954-55 will be about the same 
as last year’s total of 2,975,000,000 
Ibs. Some increases in production will 
offset reduced stocks at the beginning 
of the crop year. 

Soybean production this year is 
likely to be at a record of 331,000,- 
000 bu., with exports expected to 
reach a peak. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B, CHICAGO 
CHICAGO BASIS 


WEDNESDAY, NOV. 10, 1954 
REGULAR HAMS 


Fresh or F.F.A. Frozen 
BIO. .ccesic 454on 4514n 
WW-12 wn cues 454on 454on 
OY eer 44n 44n 
SS Sere 414n 4114n 
eter aces 4016n 4016n 
3 ae 40n 40n 
| + 40n 40n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
48n 
46% 
44 





25/up, 2’sin.40 40n 
PICNICS 


Fresh or F.F.A. Frozen 





2's in.2514 514 


OTHER CELLAR CUTS 


8/up, 


Fresh or Frozen Cured 
Sq. jowls...15@15%4 15n 
Jowl butts .12 12 
8S. P. jowls. 12n 











BELLIES 
(Square Cut) 
Fresh or F.F.A. Frozen 
6- 8 39n 
8-10 39 
10-12 35% 
12-14 34 
14-16 30 
16-18 2914 
18-20 28n 
GR. AM D. S. 
BELLIES BELLIES 
Clear 
rrr: 234n 
23 23%, 
22 
aeaviee 21 
Oe seee 20% 
ase vee 19 
FAT BACKS 
Fresh or Frozen Cured 
l4n 
14 
15 
1614 
16%@17 
18 
18 
18 
BARRELED PORK 
Clear Fat Back 
Pork ad, SBA 43n 
BO-40.. . 020% 44n 70- 80......8 38n 
40-50...... 44n 80-100......37n 
50-60...... 43n 100-125...... 





LARD FUTURES PRICES 











FRIDAY, NOV. 5, 1954 
Open High Low Close 
Nov. 15.25 15.80 15.25 7 
-40 

Dec. 14. 45 14.75 14.45 
Jan. 13. 97 % 14.17% 13.97% 14.17} 
Mar. 13,60 13.87% 13.60 13.8 Bb 
May 13.70 13. 13.65 -80 
July 13.35 13.50 13.35 13.50b 

Sales: 16,400,000 Ibs. 

Open interest at close Thurs., 


Nov. 4th: Nov. 619, Dec. 533, Jan. 
194, Mar. 159, May 61, and July 
4 lots. 


MONDAY, NOV. 8, 1954 
Nov. 16.00 16.65 15.92% 16.524a 
-05 
Dec. 14.85 15.30 14.80 15.30 
"921, 


My 
Jan. 14.30 14.50 14.20 14.50a 
3.85 





Mar. 5 14.20 13.80 14.17%4b 
May 1 > 14.17% 13.67% 14.17% 
July 13.60 13.85 13.60 13.85b 


Sales: 22,520,000 lbs. 

Open interest at close Fri., Nov. 
5th: Nov. 547, Dee. 547, Jan. 192, 
Mar. 160, May 64, and July 7 
lots. 


TUESDAY, NOV. 9, 1954 


Nov. 16.35 17.05 16.10 16.87%4a 
-10 
Dec. 15.30 15.80 15.12% 15.65a 


Jan. 14.40 14.82% 14.3% 2% 14.65 
Mar. 14.00 14.35 14.00 14.30a 
May 14.00 14.22% 13.95 
July 13.85 13.85 13.85 

Sales: 22,960,000 Ibs. 

Open interest at close Mon., Nov. 
8th: Nov. 466, Dec. 562, Jan. 190, 
Mar. 165, May 70, and July 8 
lots. 


WEDNESDAY, NOV. 10, 1954 


Nov. 16.80 16.87% rg 27% 16.274%4b 
Dee. 15.55 15.60 5.2214 15. 5a. 





14.17%,a 
13.95b 






Jan. 14.62% 14.6214 vi 25° 14.35 
Mar. 14.25 14.30 13.95 14.07% 
May 14.10 14.15 13.90 13.9714b 
July 13.95 13.95 13.80 13.80a 


Sales: 19,320,000 Ibs. 
Open interest at close Tues., Nov. 


9th: Nov. 389, Dec. 608, Jan. 207. 
Mar. 167, May 78, and July 8 
lots. 


THURSDAY, NOV. 11, 1954 





Noy. 16.45 16.15 
Dee. 15.42% 15. 15 

Jan. -25 14.52% 14.25 
Mar. 13.90 14.15b 13.90 
= ay 13.85 14.00 13.85 
uly 





Open interest at close ‘Wed., Nov. 
10th: Nov. 163, Dee. 227, Jan. 58, 
Mar. 18, May 14 and July 3 lots. 
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CALIFORNIA STATE 
INSPECTED KILL 
State inspected slaughter 
of livestock in California 
during Sept. was reported 


to THE NATIONAL PROvI- 
SIONER as follows: 

No. 
OL eRe ar FOE Pees 38,487 
GRO ab bees a te teuvlonesnae 22,991 
MN i saci te ccRuaclhaere ee 19,679 
BN? Sites pie cwmueenceees 36,659 


Meat and lard production 
for September: 





Lbs. 
errr rrr 4,280,655 
Pork and beef .......... 7,549,675 
Lard and substitutes .... 752,603 
| Peeerre rrr Tr 12,582,933 


As of Sept. 30, California had 
112 meat inspectors. Plants under 
state inspection totaled 332, and 
plants under state approved munici- 
pal inspection totaled 86. 


PACKERS' WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 

CORRERG: ci vaceds sincces $20.50 
Refined lard, 50-lb. cartons, 

2:6: COPE ses, 0 kx acdc nce 20.50 
Kettle rend., tierces, f.o.b. 

CUIGEE ce srtinvecdcncen. a 1.00 
Leaf, kettle rend., tierces, 

f.o.b. Chicago .....-.++. 22.00 
EMG) GARG c:ciis vecaagnn 0s 22.12% 
Neutral tierces, f.o.b. 

GRICE Sandu cccaneerewes 22.12%, 
Standard shortening* 

KURO As Conneeyics ee 
Hydrogenated shortening, 
Bells adie views baa ae 22.75 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 





Nov. 5. 15.80n 14.37%a 15.37144n 
Nov. 6. 15.80n 14.374%n 15.37%4n 
Nov. 8. 16.50n 14.75n = 15.75n 
Nov. 9. 16.87%n 15.25b 16.25n 
Nov. 10. 16.50n 15.12%n 16.12%n 
Nov. 11. 16.50n 14.75 15.75n 
b—bid, n—normal, a—asked. 











Diced 


Sweet 


Pickle Co. 


@ ACE employs 


o « « no chips, 


for 





FROM THE NATION’S 
RICHEST PICKLE 


Pi ck les PRODUCING AREA 


@ Pickles that meet packer specifications . . . pro- 
duced by men formerly associated with Goldsmith 


the original dicers and other 


production machines used by us at Goldsmith. 


@ 28 years’ experience and production know- 
how is your assurance of uniformly diced pickles 


no seeds! Stretch your pickle 


dollar . . . get 100% usable product, net weight, 
by placing your next pickle order with ACE! 


Write to Dept. N.P. 


samples and prices. 


@ FOR QUALITY AND TASTE—CALL “ACE” 


Ace Pickle Company, Inc. 


SERVING THE MEAT INDUSTRY & INSTITUTIONAL TRADE 


1622 SOUTH KEELER AVE., CHICAGO 23, 
Telephone ROckwell 2-5755 


ILLINOIS 








The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 
Machinery Company 
Piqua Ohio 








Phone: MARKET 7-0344 





BONELESS BEEF CO. 4 


Specializing in Quality Packaging 
FRESH AND FROZEN 
BEEF CUTS » TENDERLOINS © PACKINGHOUSE PRODUCTS » SAUSAGE MATERIALS 
LEAN BEEF FOR HAMBURGER 


U.S. Govt. Inspection Est. 13 | PHILADELPHIA 23, PENNA. 


223 CALLOWHILL ST. 
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NEW space-saving, high economy, big © 
capacity COE models—3 series, i2 models Pri 
from 21,000 to 30,000 Ibs. GVW — 50,000 dea 
to 65,000 Ibs. GCW. Also available with 
Sleeper Cab. pac 
ave 
NEW Super Space Saver ROADLINER® : 
conventional truck-tractors that haul all 
35-foot trailers in 45-foot limit. GCW rat- 
ings, 42,000-65,000 Ibs. 

] 
ize 
act 
mo 
wa 
of 
pri 

PLUS factory-installed, Underwriters anc 
approved LPG power, available as op- Tl 
tional equipment in 54 models in GVW ) 
ratings from 4,200 to 45,000 Ibs. for 
ad 
nai 
br 
10 
co" 
at 
co’ 
PLUS 10 diesel engines for 30 models. for 
The INTERNATIONAL line of 185 basic 9c 
models offers widest choice of power Cc 
30 engines, gasoline, LPG and diesel. lig 
NEW MODELS is 
po 
sal 
NEW FEATURES F 
va 
se 
NEW increased power, with all-new NEW power steering for all models. a 
v7] « 201-hp Royal Red Diamond 501 engine New light-duty truck features include 
INTERNATIONAL keeps em coming eee standard in new high-power-to-weight 220 tubeless tires, optional automatic trans- tri 
4 p ; Series models. mission and overdrive. we 
all the time, to do today’s truck jobs an 
better, at lower cost! 1: 
ne 
de 
‘ " CO 
INTERNATIONAL continually brings you great Ci 
new truck features, new all-truck models, new NE st 
value for your truck dollars, in the world’s most WET sectsrytactanted sotncn onc-nen | me EW mutton a eee 
complete truck line. INTERNATIONAL follows this cab that permits balanced, 2-side loading | other models — 5,400 to 11,000 Ibs. GW | 1 
: : i of steel, lumber, pipe and other longer- | _ with METRO and METROETTE bodies | st 
policy to give you right now the developments than-truck materials. available with new METRO-Matic trans- 
that will help you do your hauling jobs better, ree p 
cut your costs and boost your profits. Before 0 
you make any truck purchase, check all the ti 
new developments shown here—then let your rt 
INTERNATIONAL Dealer or Branch give you all % 
the reasons why an INTERNATIONAL is your best th 
truck buy. oO 
PLUS four-wheel-drive models of NEW RF-230 60,000 Ibs. GVW six- Yr 
11,000 and 15,000 Ibs. GVW —built for wheeler added to line of 24 six-wheel 
INTERNATIONAL HARVESTER COMPANY « CHICAGO lowest cost operation in roughest, tough- models—all with new maintenance reduc- | ( 
est terrain. ing, extra rugged rubber-bushed bogie. 
r 
International Harvester Builds McCCORMICK® Farm Equipment and FARMALL® Tractors...Motor Trucks... Industrial Power...Refrigerators and Freezers e 
See the season’s new TV hit, “The Halls of ivy,” with the Ronald Colmans, Tuesdays, CBS-TV, 8:30 p.m., EST h 
5 
T v 
2 1 
Standard of the Highway 3 
60 THE NATIONAL PROVISIONER | ! 
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HIDES AND SKINS 





Prices advance in hide market, with 
dealers chief participants—Small 
packer hides sold steady on 50-lb. 
average—Country hide market steady— 
Shearlings and fall clips decline. 


CHICAGO 


PACKER HIDES: Sales material- 
ized early this week and in Monday’s 
activity, hide prices advanced ‘2c for 
most selections on the list. Volume 
was reportedly in the neighborhood 
of 60,000 hides. Early trading com- 
prised river light native cows at 14c 
and northern branded cows at 10%2c. 
There was additional buying interest 
for those and other selections at the 
advance and, in later action, heavy 
native steers sold at 12c and 12%c, 
branded steers at 10%c for butts and 
10c for Colorados, river heavy native 
cows at 12c, river light native cows 
at 14c and northerns at 13%c, branded 
cows at 10%c for northerns and I1lc 
for southwesterns and native bulls at 
9c. No trading of either light or ex- 
light native steers was accomplished 
during the day. Dealers were re- 
portedly responsible for the bulk of 
sales that transpired. In additional 
trading, native bulls sold at 9c. 

Light native steers sold at the ad- 
vance registered Monday for other 
selections and river production 
brought 14c and Chicago production 
traded at 14%c. Also traded Tuesday 
were heavy native cows at 12c for 
rivers and other outside points and 
12%%c for Chicago production. Heavy 
native steers sold at 12c and 12%c, 
depending on point. Branded cows 
continued to trade steady at 10%c. A 
car of Denver production branded 
steers sold at 10@10%c, presumably 
for export, but the sale was not ex- 
pected to influence the current price 
structure. 

Activity in the hide market was 
practically at a standstill at midweek. 
Opinions varied as to the actual posi- 
tion of the market; however, the gen- 
eral consensus in the trade was we 
the market had leveled off and was 
no more than steady, Others thought 
the market was perhaps easier in view 
of the sell-off in the New York futures 
market, both Tuesday and Wednes- 
day of the week. 

SMALL PACKER AND COUNTRY 
HIDES: There was also a tinge of un- 
easiness detected in the small packer 
hide market at midweek, although the 
50-lb. average traded through mid- 
week as high as 12c. The 60-Ib. aver- 
age was offered in the Midwest at 
10@10%4c, but general buying interest 
was lacking at those levels. Some 
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30@60-Ib. range, mostly 45-Ib. aver- 
age, reportedly sold out of the South- 
west under 12c. There was little 
change in the country hide market and 
18@50-lb. straight locker butchers 
sold at 8'4%@9c. Mixed lots of ren- 
derers and locker butchers brought 
‘oe less. 

CALFSKINS AND KIPSKINS: 
There was good inquiry for calfskins 
at steady prices this week, but no 
sales were uncovered up to midweek. 
Some Chicago overweight kipskins 
sold at 23c¢ and Fort Worth kip 
brought 23c. A car of river over- 
weights sold Wednesday at 23c. 

SHEEPSKINS: The No. 1 shearlings 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Nov. 10, 1954. Week 1953 

Hvy. Nat 

steers --12 @l24nllka@l2en 1 @16%n 
Lt. Nat. 

steers 14. @144%4n 13% @14n 
Hvy. Tex 

steers 1044n 10n 13%n 
Ex. Lt. 

<> See 15n 14144n 16n 
Butt brnd, 

steers F 10144n 10n 13% 
Col. steers . 10n 944n 12% 
Brnd. cows.10%@1in 10 @10%n13 @13%n 
Hy. Nat. 

cows” ....12) @12%n 11%@12n 15b 
Lt. Nat. 

cows ....138%@1l4n 138 @13%n 16% 
Nat. bulls .. 9n Slen 10% @lin- 
Brnd. bulls. 8n 7TYn 914,@11n 
Calfskins, 

Nor. ,10/15 35n son 45 @47%yn 

10/down . 40n 40n 50n 
Kips, Nor. 

nat, 15/25 23%n 24n 30 @31n 
Kips, Nor. 
Brnd.,15/25. 21n 214n 274 @28\n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and 
OVOr .. +40 


@10%n 9%@10n 
50 Ibs. .. 


12 @12%n 
-114%@12n 11 @11%n13 


@13%n 


SMALL PACKER SKINS 
Calfskins, 


und, 15 Ibs..22@23n 22@23n 25@27n 
Kips, 15/80....16@17n 16n 17@18n 
Slunks, reg..... 1.00n 1.00n 1,25n 
Slunks, hairless. 25n 25n 25n 

SHEEPSKINS 

Packer shearlings, 

No. 1 2.00@2.25 2.75n 1.85n 

Dry Pelts 27@ 28n 27n 27n 
Horsehides, 

Untrimmed 7.00@7.50 7.00@7.50n 9.25n 


declined again this week, with sales 
at 2.00@2.25. Fall clips also sold 
lower at 2.50@2.75, with higher 
prices paid for better quality produc- 


tion. A few No. 2 shearlings sold at 
1.25. No. 1 shearlings were short in 


supply and no sales were sepia. 
Dry pelts were quoted steady at 27@ 








28c. Pickled skin continued weak, 
with 6.50 and 7.00 paid in some in- 
stances. 
N.Y. HIDE FUTURES 
FRIDAY, NOV. 5, 1954 
Open High Low 
Jan, ... 12.72b 12.89 12.85 
Apr. ... 13.44 13.49 13.42 
July 3.951 eo eee. 
Oct. .- 14.45b 14.52 14.52 
Jan. ... 14.85b ae reer 
Apr. ... 15.20b 
Sales: 99 lots. 
MONDAY, NOV. 8, 1954 
Jan < ae 13.12 12.95 13.05b- O8a 
if 
Apr. ea 13.65 13.70 
July o« ae 14.25 14.25b- 30a 
Oct. ... 14.65b 14.74 14.74 
Jan. ... 15.05b 15.14 ge 20a 
Apr. ... 15.40b 15.52 15.50b- 62a 
Sales: 93 lots. 
TUESDAY, NOV. 9, 1954 
Jan, ... 13.08 13.17 12.81 12.85b- 88a 
Apr. ... 13.74 13.79 13.48 13.51 - 49 
July - 14.25b 14.37 14.07 14.07 
Get. ... eee 14.84 14.60 14.60 
Jan. ... 15.14b 15.22 14.95 14.95 
Apr. ... 15.50b ee 15.30b- 40a 
Sales: 69 lots. 
WEDNESDAY, NOV. 10, 1954 
Jan. ... 12.76b 12.79 12.70 12.75 
Apr. ... 13.40b 13.40 13.35 13.37b- 40a 
July 13.98 13.88 13.93b- 98a 
Oct. 14.39 14.39 14.42b- 45a 
Jan. pete 78b- Sha 
Apr. 15.13b- 23a 
Sales: 





THURSDAY, NOV. 11, 1954 
Armistice Day 
No Trading in Hide "vores 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for 
the week ended Nov. 6, 1954, totaled 
6,418,000 lbs.; previous week, 5,124,- 
000 Ibs.; same week, 1953, 4,943,000 
Ibs.; 1954 to date, 238,863,000 Ibs.; 
same period, 1953, 215,595,000 lbs. 

Shipments for week ended Nov. 6, 
1954, totaled 3,572,000 lbs.; previous 
week, 3,028,000 Ibs.; corresponding 
week, 1953, 3,972,000 lIbs.; this year 
to date, 170,396,000 Ibs.; correspond- 
ing week, 1953, 160,764,000 Ibs. 








ARUMIx 


THE MARK OF 


QUALITY 


MANUFACTURERS OF FINE FOOD SEASONINGS AND SPECIALTIES FOR THE PACKING INDUSTRY 


AROMIX CORPORATION 


1401-15 W. Hubbard St © 


Chicago 22, Ill ° 


MOnroe 6-0970-1 
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FAIRBANKS-MORSE SC 

whc 
wee 
fron 
Ww 3 
eighing losses eat away at your profit margin—in- | to | 
sure against this with Fairbanks-Morse scales—lastingly oa 
accurate for so many weighing jobs around your packing - 
plant. Check them with your local Fairbanks-Morse Scale C 
Specialist or write Fairbanks, Morse & Co., Chicago5, Illinois, } and 
Sep 
fooc 
Aug 
Type “S” Dormant Dial Scale oa 
... especially designed for weighing materials Ch 

loaded on power or hand trucks ... and these H 
trucks may run on or across the platform without ” 
damaging the weighing mechanism. Dy 
but 
‘ did 
acc 
cos! 
, Ser 
Overhead Track Dial Scale 30c 
stee 
.-. particularly adapted for packing plants, abat- age 
toirs, cold storage warehouses and produce houses $1 ; 
where commodities are conveyed on an overhead Mi ; 
track system, } age 
> tive 
> un 
) ave 
tha 
‘ 19! 
Bench Dial Scale on Stand ave 

... an easily portable scale with wide pan for gen- 

eral-purpose weighing ... has all the Fairbanks- ; 
Morse Dial Scale advantages—direct reading, with gil 
no mental calculations necessary. : ; 
2a *s 
fae MY the 
= FAIRBANKS-MORSE * 
a@ name worth remembering when you want the best the 
rat 
_ SCALES © PUMPS © DIESEL LOCOMOTIVES AND ENGINES © ELECTRICAL MACHINERY iol 

| RAIL CARS © HOME WATER SERVICE EQUIPMENT ¢ FARM MACHINERY © MAGNETOS 

$1 
/ an 
1. Truck scale -C 
2. General utility beam scale we 


3. Butcher's meat beam scale © cu 


| I 
Fri 
I 
La 
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j aged at $21.25 and 19.55, 





Week’s Closing Markets 





Weekly Meat Price Index Up; 
September 256% Above 1939 


The Bureau of Labor Statistics 
wholesale price index on meat for the 
week ended November 2 rose to 85.6 
from 84.9 the week before as primary 
market prices increased 0.1 per cent 
to 109.7 on the basis of the 1947-49 
average of 100 per cent. Lard de- 
clined a sharp 13.1 per cent. The 
September meat index was 91.0. 

Outside of dairy products, meats 
and related products at 106.7 for 
September were the lowest-priced 
food items and were down from the 
August index of 107.6 per cent. By 
contrast, this was a 256.5 per cent 
rise over the 1939 average of 41.6. 


Chicago Steer Costs Rise, 
Hogs Decline In October 

Chicago buyers paid higher prices 
for the October supply of beef steers, 
but lower prices for hogs than they 
did in September and a year ago, 
according to trade reports. Top steers 
cost $31 compared with $29.75 in 
September, while the average was 
30c higher at $25.40. A year ago top 
steers brought $30.75 and the aver- 
age was $25.40. 

Hogs declined sharply to top at 
$19.60 and to average $18.70, while 
in September they topped and aver- 
respec- 


tively. The October lamb top was 


unchanged at $22, while the month’s 
) average was 


25e higher at $19.25 
than for the month before. In October, 
1953, top lambs were $22.50 and the 
average, $18.90. 


HOG-CORN RATIO 


The hog-corn ratio for barrows and 
gilts at Chicago for the week ended 
Nov. 6, 1954 was 12.7 according to 
a report by the U. S. Department of 
Agriculture. The ratio compared with 
the 12.5 ratio reported for the pre- 
ceding week and 14.6 recorded for 
the same week a year ago. These 
ratios were calculated on the basis of 
yellow corn selling at $7.498 per bu. 
in the week ended Nov. 6, 1954, 
$1.528 per bu. in the previous week 


-and $1.410 per bu. a year earlier. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Nov. 6, compared: 


Week-ended Previous Cor. Week 
f 6 1953 


Nov. Week 
Cured meats, 
pounds ...... 14,702,000 23,839,000 12,525,000 
Fresh meats, 
ee 7,796,000 18,296,000 28,033,000 


Lard pounds ... 1,400,000 1,879,000 2,352,000 
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WEDNESDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$19.60; average, $18.95. Provision 


prices were quoted as follows: Under 
12 pork loins, 45; 10/14 green skinned 
hams, 4612@47%4; Boston butts, 
37@37%: 16/down pork shoulders, 
30 nom.; 3/down spareribs, 3242@34; 
8/12 fat backs, 14@15; regular pork 
trimmings, 19 nom.; 18/20 DS bellies, 
2342 nom.; 4/6 green picnics, 29; 
8/up green picnics, 25%. 

P.S. loose lard was quoted at 
15.12% nom., and P.S. cash lard in 
tierces or drums at 16.50 nominal. 


Cottonseed Oil 


See page 58 for closing cottonseed 
oil futures in New York. 


CANADIAN STORAGE STOCKS 


Cold storage holdings in Canada on 
Oct. 1, 1954, with comparisons, as 
reported to THe NATIONAL ProvtI- 


PHILADELPHIA FRESH MEATS 
Tuesday, Nov. 9, 1954 
WESTERN DRESSED 

BEEF (STEER): Cwt. 


Prime, GOs go isis cic dk vcins ch None quoted 


QUOCOs OUD co ckeccaeveadede $45.75@47.50 

CROIGOs TED dian iain th ace cca 44.50@46.50 

Gaed Oey tee ccc dss ve wcesctues 41.50@44.00 

Commercial, 350/700 ............ None quoted 
cow: 

Commercial, all wts. .... 26.50@29.50 

Utility, ald Whee 6 ken cs 23.25@25.25 


VEAL, (SKIN OFF): 
Choice, 80/110 
Choice, 110/150 


... 40.00@43.00 
Ses C8408 nara nes 40.00@43.00 


i 
CGR, GE a ks x cee duce cenende 34.00@36.00 
Cs ENGI ois ca ca vieldcns cues 34.00@37.00 
Commercial, all wts. ............ 26.00@32.00 
Utility, all: Wis. icccicdéscccess BROCCO 
LAMB: 
BRING 3 os kocsis i sn daidate 46.00@48.00 
PPR, WO vc ccc kes evtrcws ... 43.00@46.00 
Cy > SE: wince an ean cect emiaes 46.00@ 48.00 
CRONE I 6. cin os ane venice -.++ 43.00@46.00 
Gee, Bae NO, os vce e beueene . 42.00@46.00 
Utility, all wts. .. 36.00@40.00 


MUTTON (EWE): 


Choice, TO/GGWR. 2.5 66ccsicccices 16.00@18.00 
GOR, GOP: Sm So asx Ban ee seat 15.00@ 17.00 


PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8/10 ...... 48.00@50.00 
(Bladeless included) 10/12 ...... 48.00@50.00 
(Bladeless included) 12/16 . - 48.00@50.00 
Butts, Boston style, 4/8 ........... 40.00@42.00 
SPARERIBS, 3 Ibs. down ........ 38.00@40.00 


LOCALLY DRESSED 








SIONER, in 1,000 Ibs.: STEER BEEF, (Ib.): Prime Choice Good 
Hindqtrs., 600/800.... 55@58 58@55 46@50 

Oct. 1 Sept.1 Oct. 1 5 yr. Av. Hindqtrs., 800/900.... 54@56 53@54 None 
Commodity 1954* 1954t 1953 Oct. 1 Round, no flank...... h0@53 49@52 46@48 
Beef, frozen... 8,165 8,066 21,481 11,605 Hip rd., with flank... 49@52 48@50 46@49 
Veal, frozen... 3,732 3,763 4,573 3,736 Full loin, untrim...... 59@62 56@58 48@52 
Pork, frozen... 7,647 12,577 5,421 6,804 Ribs (7 bone) ........ 60@65 56@59 45@49 
eee, 225 , Arm chucks ......... 39@41 38@40 35@37 

rozen .... 683 490 1,225 1,189 4 . 
gales a > eas 28@32 28@382 28@32 
*Prelminary. tRevised. Short: plates .. 6 cssics 16@18 16@18 16@18 

| BARREL WASHER PRECISION - BUILT EQUIPMENT 


to fit all your packinghouse needs! 








From Barrel Washers to Viscera In- 
spection Tables . . . KEEBLER’S 
Engineered Economy is your assur- 
ance of built-in economies, greater 
dependability and higher operating 
efficiency. We specialize in custom- 
built equipment, too! Write for full 
details! 





1910 WEST 59th STREET 





KEEBLER ENGINEERING CO. 


CHICAGO 36, ILLINOIS 

















THE RATH PACKING CO., WATERLOO, IOWA 
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LIVESTOCK MARKETS...Weekly Review 





Stage Is Set for 55th Run 
Of Chicago’s International 


Plans have been completed for the 
staging of the 55th renewal of Chi- 
cago’s International Livestock Exposi- 
tion to be held in the enlarged Inter- 
national Amphitheatre and adjoining 
yards from November 26 through 
December 4. A new 4%-acre addi- 
tion to the amphitheatre is ready to 
accommodate the record number of 
entries expected for this year’s event. 

Youth activities will be featured 
again, with annual youth group meet- 
ings scheduled for the period, not to 
mention that the young farmers will 
have their share of the entries in the 
show. They will also be given an op- 
portunity to judge livestock and 
meats in open competition with one 
another. 

A total of over $100,000 in prizes 
will be put on the line for the win- 
ners as well as additional awards to 
be contributed by various breed as- 
sociations. About half a million visi- 
tors are expected to see the show. 


KINDS OF LIVESTOCK KILLED 

+The classification of 
slaughter under federal inspection 
during Sept. 1954, compared with 
Aug. 1954, and Sept. 1953: 


livestock 





Sept. Aug. Sept. 
1954 1954 1953 
Per Per Per 
Cent Cent Cent 
Cattle: 
| SEER 46.5 47.3 47.5 
aT 14.9 14.3 11.5 
tel SAE SAP ee 35.8 37.6 
Bulls & stags ....... 2.7 2.6 3.4 
| SPS FOE Perr. 100.0 100.0 100.0 
Canners & Cutters?.. 21.5 20.4 22.0 
Hogs: 
A ee 8.8 19.4 9.7 
Barrows & gilts .... 90.7 80.1 89.8 
Stags & boars ...... 5 y 5 
Ns Diate ow hins oes 100.0 100.0 100.0 
Sheep and lambs: 
Lambs & Yearlings .. 91.1 92.4 88.8 
Sheep a * 7.6 11.2 
Totals . 100.0 100.0 100.0 





+Base d on reports from packers, 
on rounded numbers. 
fication, 


1Totals based 
“Included in eattle classi 





September Hog Cost Below 
Last Year; Others Higher 


Packers operating under federal in- 
spection during September bought all 
tneir livestock at prices lower than 
those paid in the corresponding 
month of 1953. 

Average cost of cattle in September 
at $16.99, was 101 per cent of 1953, 
calves at $14.35 were 3 per cent 
above 1953; hogs at $19.60 had 81 
per cent of last year’s value and 
sheep and lambs averaging $17.44 
cost 4 per cent more than in the pre- 
ceding year. 

The 1,637,606 cattle, 706,283 
calves, 4,743,350 hogs and 1,290,003 
sheep and lambs slaughtered under 
federal inspection in September had 
dressed yields of: 


Sept., 1954 Sept., 1953 
1,000 1,000 
Ibs. Ibs. 
 BGRR OAR aon see 24,996 831,543 
WOMD 5 anes Neneeswesias 92,750 93, ov 5 
Pork (carcass wet.) ... 692,03 





Lamb and mutton ..... 57, q74 

3 or Ree ere 1,674,51 1 
Pork, exe. 16rd .......<;. 531,761 
Lard production ....... 116,615 
Rendered pork fat ..... 3208 6,685 


Average live weights of livestock 
butchered in Sept. were as follows: 


oe. 1954 Sept., 1953 
Ibs. 

Pe ree ere { ct 943.2 
MN 5h G aie Smi5'b56 sue 985.7 
EEE 6 sb ie wiv 6 :e'b-o s'est 803.8 
Lash RCS ne RE 929.1 
ROMANE, va peaivuh coe ccce sete 247.6 
SN eee ca es ahs aaeaKd = : 





Sheep and lambs 
Dressed yields per 100 Ibs. ee 


weight for two months were as fol- 
lows: 


Sept., 1954 Sept., 1953 

Per An’l Per An’l 
eee re ee ee es 54. 53.8 
RIMENOR: 4 v.50: 4srcttaaiae hes eae 5.0 55.1 
BEIT > 0-55 cutee da kore 76.2 76.0 
Sheep and lambs .......... 47.0 47.3 
Lard per 100 lbs. ......... 13.4 12.8 
Lard per animal .......... 31.0 28.8 

Average dressed weights of live- 

stock compared as follows: 

RMNCEMD: Aoi eivgene sath cok ee 506.0 507.4 
WRIWON 63.0 s:ceo yn edad cnawece 131.8 136.4 
OD 5 cag cera naten es KS 173.7 170.7 
Sheep and lambs ......... 43.1 42.3 


Included in cattle. 
“Subtract 7.0 to get packer style 


averages. 








Bright Outlook Predicted 
For Livestock Producers 


A constantly expanding population 
offers a bright outlook for livestock 
producers, A. L. Olson, president of 
the Saint Paul Union Stockyards Co., 
told the 68th annual convention of 
the Iowa Bankers Association in Des 
Moines early this week. 

“In the 24-year period from 1930 
to 1954, the per capita consumption 
of meat has increased from 127.3 to 
155.6 lbs. or more than 20 per cent,” 
Olson pointed out. 

Livestock has been the major 
source of income to our nation’s 
farmers. With prospects of a national 
population of 175,000,000 expected 
by 1960, there is little doubt that 
livestock will continue to serve as 
the largest source of farm income in 
the long-range future, he said. 


September Kill by Regions 

United States federally inspected 
slaughter by regions in September, 
1954 with comparisons: 


(T — head) 
‘attle Calves Hogs Sheep 





N, Atl. States........ 138121 221 
ee ee ees 50 46 oeue 
N. C. States—East 334 «190 i40 
N. ©. States—N. W 2 90 394 
N. G. States—S. W. 61 113 
S. Cent. States 147 96 
Mountain States 92 8 133 
Pacific States ........ ¢ 43 193 

Mp OtAIe ih tic3 Silos Oe 1,638 706 1,290 
Rig? 740k coer 1635 «649 11207 
Sept., 1953 .........- 1,644 687 1/366 

SOUTHEASTERN KILL 
Animals slaughtered in. Alabama, 


Florida and Georgia during Sept., 
nine months, 1954, with comparison 
as reported by USDA, (00's omitted) : 


State Cattle Calves Hogs Sheep 
54 '53 °54 °53 '54 '53B '°54 53 
Ga. ... 53.0 48.0 21.0 22.0 120.0 1388.0 .. 0.1 
Ala. ... 27.0 22.0 14.5 13.1 46.0 44.0 0.1 0.1 
Fla. ... 34.0 29.0 14.7 11.1 34.0 37.0 0.1 
Totals .114.0 99.0 50.2 46.2 200.0 219.0 0.1 0.3 
Jan.-Sept. 
1954 ..830,000 318,700 1,781,000 1,100 
Jan.-Sept. 
1953 ..658,400 239,100 1,982,000 2,000 








PACKER + K. 


BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN, LOUISVILLE, KY. 
Same Co Neer a 
DAYTON, OHIO , ALA. 
DETROIT, MICH. NASHVILLE, TENN. 


FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 


JACKSON, MISS. 
JONESBORO, ARK. 
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As simple as - - - 
2+2=4 








SERVICE 


KENNETT- MURRAY 


LIVestock BuYINS 





OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








CARORA TORIES, 
(formerly BOBSIN-KADISON) 


703-05 W. ROOT ST. — 


Quality UP! Costs DOWN: 


with the proven ALL PHOSPHATE 
secret combination 


ACCOLINE 


U.S. PAT. PEND 


KADISON-SCHOEMAKER 


roe . 





CHICAGO 9, ILLINOIS 


THE NATIONAL PROVISIONER 
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JATIONAL and regional trends in livestock numbers 
since 1910, as analyzed recently by the Agricultural 
Marketing Service of the U. S. Department of Agriculture 
in Statistical Bulletin No. 16, are summarized on this 
chart page and on three others which will be published 
on November 20 and 27 and December 4. The AMS 
chose to use numbers rather than production for com 
paring the scale of livestock operations at different times 
in the several areas. 
Numbers of livestock in the U. S. have generally in- 
creased in response to the larger food needs of the people. 
However, within this basic tendency there have been 
diverse movements. Sheep numbers are now sharply be- 
low their 1942 high and numbers of horses and mules 
have been whittled away since 1920. Trends in livestock 
uumbers have differed considerably by regions. The re 
gional change will be charted in later installments. 
There has been a general rise in grain-consuming live- 
stock, especially since the mid-thirties, which contrasts 
with 40 years of relative stability in the level of roughage- 
consuming livestock. Higher per acre yields of com and 
other grains have allowed numbers of hogs, cattle and 
poultry to increase more than numbers of horses and 
mules have been reduced. Compared as roughage 
sumers, however, numbers of cattle have 
little more than numbers of horses and 
contracted. 
Except for 1934, hogs have been the principal consumer 
of grain and other concentrates since 1909. While for a 


con- 
grown only 
mules have 





GRAIN- CONSUMING LIVESTOCK * 
MIL. UNITS — —]~ 
200} | 
| HORSES & MULES 


—————_—_—_—— 


US. Tevet. “ ‘ ? " re 







10 YY) Wy OF 
Yl: 





o isto 


yea 


1920 1930 1940 


para? DATA FOR 195) ARE PRELIMINARY 


1950 


CUMTRATES Ow iw A YEAR FOUALS OME UNIT 


CONSUMED BY OME MILK C 








-ROUGHAGE- CONSUMING LIVESTOCK*| 


MIL. UNITS : | oe 
‘a : 3 U. S. Total . 











1930 


910 1920 


1950 


MAY, PASTURE ANO OTWER ROUGHAGE CONSUMED BY OME MILK COW IN ATYEAR EQUALS OWE UNIT. 





1940 





Trends in Livestock Numbers 


long time cattle held second place in consumption, for 
eight of the last 12 years poultry have taken more concen- 
trates than cattle. During the last 40 years poultry num- 
bers have expanded relatively more than any other class 
of livestock; their increase in terms of grain-consuming 
units fed amount to 70 per cent from 1909-13 to 1948-52. 

Numbers of roughage-consuming livestock in the United 
States, although holding an unchanged long-time level, 
have shown a recurrent cyclical pattern, traceable to 
cycles in cattle numbers. Up and down swings in cattle 
are caused largely by changes in beef animals. Numbers 
of cattle for milk follow smoother long-time trends. Cur- 
rently beef cows are at a record high, while milk cows 
are still more than 10 per cent below their record 1945 
peak. 

Along with an increase in the relative importance of beef 
cattle has come an increase in the number on feed January 
1. Although feeding is largely concentrated in Corn Belt 
and nearby states, the gain, percentagewise, has been 
greatest in other areas. 

Steers have tended to be marketed at younger ages as 
production practices have moved toward a cow-and-calf 
or cow-and-yearling basis. 

Production of hogs in the U. S. has trended generally 
upward. The central Corn Belt, which dominates national 
totals, shows the largest numerical increase in hogs over 
the years, although some southern areas have made greater 
percentage gains. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, November 6, 1954, 
as reported to The National Pro- 


visioner: 

CHICAGO 
Armour, 7,228 hogs; Wilson, 6,164 
hogs; Agar, 12,524 hogs; Shippers, 
13,482 hogs; and Others, 15,227 
hogs. 
Totals: 29,743 cattle; 1,911 calves; 
14,625 hogs and 7,850 sheep 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour . 4,029 665 2437 3,217 
Swift . 3,574 1,362 2,801 3,613 
Wilson . 1,579 9 2,641 

Butchers 7,785 ue 960 ail 
Others .. 77 2,069 195 


Totals 17,644 2,036 10,908 7,025 
OMAHA 
Cattle and 


Calves Hogs Sheep 
Armour ... 8,717 9,607 ,0F 
Cudahy 4,114 8,202 
Se 5,644 9,382 
Wilson .... 3,932 7,450 
Am. Stores. 540 


Cornhusker. 7 
O'Neill .... 565 
Neb. Beef . 625 


Eagle ..... 78 
Gr. Omaha. 720 
Hoffman .. 84 
Rothschild. 1,106 
IT polar <.<'s 1,383 
Kingan 1,474 


Merchants. 105 
Midwest .. 117 








Omaha .... 562 
Union : 689 er 
Others on, ae 12,367 
Totals ...31,602 46,008 8,953 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 3,765 2,056 10,764 3,757 
Swift .. 4,844 2,137 13,007 2,11 
Hunter . 961 é 3,41h 
re tee Sp 
ee 615s ree rs, 
Laclede, ples 
Luner 
Totals. 9,570 4,193 34,216 6,568 


ST, JOSEPH 





Cattle Calves Hogs Sheep 
Swift .. 4,651 673 13,248 2,630 
Armour . 4,286 532 9,873 2,680 


Others .. 5,373 1,021 3,052 2,350 


Totals*14,310 2,2 7,669 
*Do not inchide cattle, 
ealves, 12,049 hogs and 2,308 shee] 





Fidirect to packers, 





SIOUX CITY 
Cattle Calves Hogs Sheep 
}Armour . 5,415 13,455 3,277 
Cudahy . 84 Pena, 179 
Swift .. 2,660 aie-e:s G 2308 


Butchers. 85% 
Others 11,716 
Totals 21,544 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 2,261 492 1,809 


78 1OS5S 1,027 


SO BASSE 6.847 


Kansas . 

we ME noes tenes 
ase GM os. S69 
Sunflower. 34. .... eee 
Pioneer . ... ae ee 
Excel .. 848 ... Ged ee 
a | eee 826 
rrr Sad setae 870 
Others 


Se 122 190 
Totals. 7,874 492 f 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour . 2,986 834 725 572 
Wilson . 3,182 T54 206 R83 
Others . 3,734 2,368 1,297 414 


Totals* 9,902 3,961 2,228 1,869 
*Do not include 495 cattle, 1,188 
Calves, 11,548 hogs and 554 sheep 
direct to packers. 


2,800 1,905 





LOS ANGELES 


Armour . 1%72 
Cudahy eats 
Swift .. 558 
Wilson 
Ideal 
Atlas ... 
Com’ ercial 
Acme 
United . 
Gr. West. 543... (fig 
Others . 3,800 921 S14 





49 14 


970 99S 


Totals. 8,397 


NOVEMBER 13, 1954 












Cattle Calves Hogs Sheep . 


DENVER 
Cattle Calves Hogs Sheep 
. 2,144 107) 2,988 5,608 
23 5 56S 


Armour 
Swift .. 1,182 169 2,293 








Cudahy | 15107105) 2804 
Wilson . 483 ee Sadie Rant 
Others . 6,888 (210 3.386 767 


Totals 11,749 591 11,801 12,384 





CINCINNATI 
Cattle Calves Hoge Sheep 

ae ee ‘ 
Kahn's ete Tl 
meever.... «+. iio 
Sechlachter . 
Northside 400 3, , 
Others 2. 5,856 1,061 18,878 1,505 

Totals. 6,256 1,100 14,778 1,505 


ST. PAUL 
Cattle Calves Hogs Sheep 
7,421 


Armour . 6305 
Bartusch 
Cudahy 
Rifkin 
Superior. 
Swift 
Others 


5,452 19,121 





5,001 
3,870 


29,264 
8,763 





5,875 

4°374 

Totals 22,234 15,520 57,148 15,354 
FORT WORTH 
Cattle Calves Hogs 


Armour . 1,904 2,071 904 
Swift . 2,614 2,395 278 
Bl. Bon... 473 74 04 
Cie as 498 sans 44 
Rosenthal 128 9 aes 


Totals. 5,617 4,549 1,320 6,500 
TOTAL PACKER PURCHASES 
Week end. Prev. Same wk. 
Noy. 6 Week 1953 





Cattle . 195.858 
Hogs... 299 006 
Sheep 97,108 


CORN BELT DIRECT 
TRADING 
Nov. 


Des Moines, 10— 


Prices at the ten concentra- 
tion yards and 11 packing 
Minne- 
by the 


plants in Iowa and 
sota were reported 
USDA as follows: 


Hogs, good to choice: 


160-180 Ibs. ..... S15 

180-240 Ibs. v<jeo ne Ane 

240-300 Ibs... .. . 168 

300-400 Tbs bien 1G.45@17.75 
Sows 


270-360) Tbs. 16. T5@1T.0 


400-550 Tbs. 22.26... 14.00 16.00 

Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 


This week 
estimated 


Last week 
actuals 


Nov. 4. . 65,000 40,000 
Now. 5 ...:.. Gee 56,000 
Noy. @ ...... 45000 36,000 
Re Bist saxeg 106,000 83,000 
OS ee eres 77,000 58,000 
ews FOS sexes 65,000 64,000 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
Nov. 10, were as follows: 


CATTLE: 
Steers, ch. & pr. ... None ree. 
Steers, ¢d. & choice.$20.00@22.00 
Steers, com’! -& gd.. 17:00@20.00 
Heifers, gd. & ch... 18.50@21.00 
Heifers, utility .... None rec. 
Cows, util. & com'l. 10.00@12.00 
Cows, can. & cut. 6.00@ 9.00 
Cows, cull & util None ree. 
Bulls, util, & com'l. 12.00@14.00 

VEALERS 
Choice & prime 
Good & choice 
Util. & com'l 
Culls 

HOGS: 
Choice, 180/270 2... 819.75 @20.75 
Sows, 400/down 18.00 only 


LAMBS: 
Good & 


$23.00@ 25,00 
20.004 23.00 
11.00@ 16.50 

5.00@ 9.50 


prime None ree 











2-Stc GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


CTEDMAN 





Stedman equipment has enjoyed 
an enviable reputation in the 
Meat Packing and Rendering 
Industries for well over 50 years. 
Builders of Swing Hammer 
Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, 
Hashers — also complete self- 
contained Crushing, Grinding and 
Screening Units. Capacities 1 to 
20 tons per hour. 



















STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 








Use the Annual Meat Packers Guide for basic buying 
information and data, as well as supply sources of 
equipment, machinery, supplies and services — and 
read the guide advertisements for essential product 
and service facts. 


Combine this information with current facts contained 
in Provisioner advertising and you'll do a better job 
of buying — save money and increase efficiency. 














ey Your dependable source for 
DRESSED BEEF 


in carload lots or less 


also 


BONELESS BEEF 
-- AND DRESSED VEAL 


WIMP PACKING COMPANY 


BEEF PACKERS 
1119 W. 47th Place Telephones: 
Chicago, Ill. YArds 7-6565 


Subsidiary, RUSSELL PACKING CO., PORK PACKERS 

















EXACT WEIGHT Scale 
For Fast Checkweighing of 
CASED 
SAUSAGE 






Specially designed for the stuffing table, 
Model 922-SS checks the gross weight of 


sausage in casings and enables operator to 
maintain high uniformity of weight per cas- 
ing. This is a great aid in standardizing 
product for pre-packaging. As do all EXACT 
WEIGHT Scales, this model weighs FAST. 
An adjustable hydraulic damping device 
brings weight indicator to rest quickly, and 
fractional-ounce visible indication enables 
operator to make an accurate reading at a 
glance. Stainless platter, 20x24 inches, holds 
an entire length of stuffed casing. Scale 
normal out-of-level 


weighs accurately in 


positions. Send coupon for details. 


Sales and Service from Coast to Coast 


Exact Weiglht 


Better qualiy con Seales 


Better cost control 
THE EXACT WEIGHT SCALE COMPANY 





915 West Fifth Avenue, Columbus 8, Ohio 
in Canada: P.O. Box 179, Station S, Torcate 18, Oat. 


Please send complete information on Model 922-SS 





LIVESTOCK PRICES AT LEADING MARKETS 


Livetock prices at five western markets on Tuesday, 
November 9, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
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St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140) Ibs.. None ree. None ree, None ree, None rec, None rec. 
140-160 Ibs, .$19.50-20.00 None rec. None re None rec, Y 
160-150) Ibs... 19.60-20.00 $18.50-19.75 $19.00-19.35 None rec. { 
180-200) Ibs... 19.60-19.75 19.35-19.75 19.00-19 $18.50-19.00 75-19 
200-220) Ibs.. 19.50-19.75 19.35-19.75  19.00-19 18.75-19.25 19.7; 
220-240 Ibs.. 19.00-19.75 19.15-18.75 19.00-19.35  19.75-19.25 75-1960 
240-270) tbs... 18.50-19.35 19.00-19.35 18.50-19.00 18.50-19.00 18.25-19.00 
270-300 Ibs 18.25-18.75 18.65-19.10 None ree Nobe rec, 18.00-18.56 
400-330 Ibs Nohe ree, None ree. None ree, None rec. Nohe ree, 
330-560 Ibs... None ree Nohe ree, None ree None rec, None ree, 
Medium 
1hO-220 ibs Nobe ree Note ree, Note ree 17.00-18.25 None ree, 
SsOWS 
Choice: . 
270-300 Ibs... 5-18.00) 18.50-18.75 (18.00-18.50 17.00-18.00  17.50-18,00 
SUU-33U Ibs. . o-18.00 18.25-18.50 17.75-18.00 17.00-18.00  17.50-18.08 
330-360 Ibs. . 18.00-18.25 17.25-17.75 17.00-18.00 17.00-17.50 
360-400 Ibs... 17.5 17.00-17.50 17,00-18.00 16.50-17.00 
400-450 Ibs... 16.25-17.00 16,25-17.25 15.75-16.50 
450-550 Ibs... 16.00-16.50 16.25-17.25 None rec, 
Medium 
250-500 Ibs... None rec, None rec. None rec, 15.60-17.50 None rec, 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
7OO- YOU lbs.. 26.75-28.00 26.00-28.50 26.00-28.50 27.50-28.00 
¥OU-1100 Ibs... 27.50-28.50 26.25-29.00 26.26-29.00 27.50-29.00 
1100-1300 Ibs.. + bv 26.50-29.00 27.00-29.50 27.50-29.00 
1300-1500 Ibs S50 26.25-29.00 27.00-29.50 27.50-29.00 
Choice: 
700- 900 22.50-26.50 22.50-26.25 24.00-27.50 
900-1100 23.00-26.50 23.00-2 24.50-27.00 
1100-1300 23.00-26.50 23.25-27.00 25.00-27.0 
1300-1500 23.00-26.50 23.00-27.00 24.50-27.50 
Good: 
700- 900 Ibs.. 19.50-24.00 20.00-24.00 18.50-22.75 19.25-22.50 18.50-24.50 
900-1100 Ibs.. 20.00-24.00 20.00-24.25 19.00-23.00 19.50-23.00 19.00-25.00 
1100-1300 Ibs... 20.50-24.00 20.00-24.25 19.25-23.00 20.00-23.25 19.00-25.00 
Commercial, 
all wts. 17.00-20.50  16.50-20.00  17.00-19.25  16.00-20.00 14.50-19.00 
Utility, 
all wts 13.50-17 VU 13.00-16. 50) 1200-17. WU 12.00-16.00 11. 50-14,50 


HEIFERS: 











Prime 
60U- 800 lbs.. ° 75-26.00  25.00-26.00  26.00-27.00 
SUU-1000 Ibs 25.00-26.50 25.25-26.25 26.00-27.00 
Choice: 
H0U- S00) Ibs.. 23.00-26.50 23.50-25.75 21.00-25.00 22.00-25.25 24.00-26..00 
SOO-1LO000) Ibs.. 23.00-26.50 23.75-26 OO 2200-2500 22.50-25.25 24.50-26.00 
tivod: 
SO00- 7U0U Ibs... 18.50-23 00 00-23.50 16.50-21.00  18.50-22.00 18.50-24.00 
7OU- SUG Ibs.. 19,.00-23.00 19.50-23.75 Ls. W0-22 00 18.75-22.50 18.50-24..0 
Commercial, 
all wts 15.00-19.00° 14.50-19.50 1450-1800 14.50-18.75  14.00-18.50 
Utility, 
all wts 11.50-15 00 11.00-14.50 11.00-14.50 10. 50-14.50) 11,00-14,00 
COWS. 
Commercial, 
all wts 10.50-12.00  10.75-13.00  11.50-15.50  11.25-12.75  10.50-12,00 
Utility, 
all wts. 850-1050  8.75-11.00 875-1150 8 50-11.50  7.50-10.50 
Can. & cut., 
all wts 6.50- 850 650-875 650- 9U0 650- S50 6 O00- 7.50 
BULLS (Yris. Excl.) All Weights 
Good None rec. 11.00-13.50 None ree 41,50-12.50  11.50-12.00 
Commercial . 11.50-13.00 13.50-14.50 12.00-12.50 12,00-13.00 11.50-12.00 
Ctility 10,50-11.50 12.00-13.50 10.00-12.00 10,50-12.00 11.00-13.50 
Cutter 800-1050 1000-12.00 850-1000 8.50-10.50 11.00-13.00 
VEALERS, All Weigits 
ch. & pr 20,00-25.00 18.00-22.00 17.00-19.00 16.00-19.00 19.00-23.00 
Com’) & gd. 11.00-20.06 12.00-18.00 12.00-17.00 12.00-16.00 12.00-19.00 
CALVES (500 Lbs. Down) 
ch. & pr 16.00-20.00 14.00-19.00 15.50-17.00 15.00-18.50 15,.00-18.W 
Com’i & gd.. 10.00-16.00 9.00-14.00 11.00-15.50 11.00-15.00 11.00-15.0 
SHEEP & LAMBS 
LAMBS (110 Lbs. Dowa) 
Ch. & pr 19.00-19.50 19.50-21.00 19.00-19.75 19.50-19.75 19.50-20.50 
Gd & ch 18. 00-19 00 1800-1950 18.00-19 18.00-19 50 18.00-19.50 
EWES 
Gd. & ch.... 400-500 550-650 500-625 500-600 500-575 
cull & util 3.00- 4.00 450-525 450-500 400-500 300 5.0 
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a MAKING THE MOST OF STAINLESS STEELS 
a IN THE MEAT INDUSTRY 


518.75-19.25 
75.14 os 


18.7! 25 
18.75-19.75 
18.75-19.60 
18.25-19.00 
18.00-18.56 
Nohe ree, 
None ree, 


Nolie ree, 


Zr asi) 
ditdas 
ZERAES 
“SSE - 


ott 
2° 
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#E22 


None ree, 


tenure 
ASA 


14.50-19.00 


) 11.50-14,50 


) -26.00-27.00 
»  26.00-27.00 


24.00-26.00 
24.50-26,.00 


) 18.50-24,00 








will help 
you cut 
meat 
processing 





costs 








You'll find this new 24-page Crucible booklet full 
of vital facts to help reduce processing costs. For 
Crucible Rezistal® stainless steels are a tough, de- 


ment — stainless works for you with economy 
matched by no other material. 
This new booklet gives you the facts. You'll 


| : ‘a ; 5 pendable family of alloys that not only safeguard _find it of practical value to you in your day-to- 

ae: meat in process ... but are untouched by amino _— day operations, and as a guide to new applica- 

ae and fatty acids . . . have a dense, smooth, easy-to- _ tions of stainless steel in your processing plant. 
clean surface’. . . and actually improve their sur- § Get your free copy now . . . just fill out the cou- 

ee face hardness with use. pon and mail it today. 

» = 7.50-10.50 


» 6 00- 7.50 


Crucible stainless is no luxury for your plant. 
Used as hooks, tables, chill room linings, trays, 











Crucible Steel Company of America 
Dept. NP, Henry W. Oliver Building 














curing vats — an almost endless array of equip- _—/P™sbursh. Po. 
" 11'30-12.00 Send my copy of “Making the Most of Stainless Steels 
0 11.00-13.50 in the Meat Industry.” 
QO 11.00-13.0 
Name. Title 
00-23 A. ‘ Company 
D 12.00-19.00 a BUY yin? 
» J& “ponds - Add City State 

| "jase 
GU 15.00-18.W = Pe } . s — 
> iioed. - # C 4 U C | q LE| first name in special purpose steels 


5 19.50-20.50 
0 18.00-19.50 








STAINLESS STEELS 


“a CRUCIBLE STEEL COMPANY OF AMERICA, GENERAL SALES OFFICES, OLIVER BUILDING, PITTSBURGH, PA. 


: om HIGH SPEED © TOOL © REZISTAL STAINLESS * MAX-EL * ALLOY * SPECIAL PURPOSE STEELS 


ce 


5. Ovu- 
3 WU 
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EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3] 


We deal in 
Straight or Mixed Cars 


BEEF « VEAL 
LAMB - PORK 
ano OFFAL 


‘@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 





in name... 
high grade in fact! 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 


13 centers. 
CATTLE 
Week 
Ended 
Nov. 6 
Chicagot ... 29,743 
iS. Ly a 
m 4,732 
im t 73, 763 
St. Josepht . 14,556 
Sioux Cityt . 8,891 
Wichita*t .. 6,276 
New York & 

Jer. Cityt. 13,572 
Okla. City*t 15,541 
Cincinnati§ . 6,092 
Denvert .... 12,774 
St. Paulf .. 19,122 
Milwaukeet . 6,018 4°755 4,865 


Total ....190,760 180,494 208,426 


HOGS 
Chicagot ... 41,143 37,395 46,123 
ine 10,737 
. 51,662 46, 126 
34,216 
St. Josepht . 35,485 
Sioux Cityt . 22,133 
Wichita*t .. 10,668 
New York & 
Jer. Cityt. 53,620 
Okla. City*t 13,776 
Cincinnati§ . 15,323 
Denvert .... 
St. Pault .. 481345 
Milwaukeet . 5,833 454 


Total ....355,337 348,350 376,918 


SHEEP 
Chicagot ... 7,850 11,730 


St. Josepht . 

Sioux Cityt. 6, 5 
Wichita*t .. 1,79 5 1,181 
New York & 

Jer. Cityt. 50,957 55,723 
Okla. City*t 2,423 2,936 
Cincinnati§ . 586 87 1,339 
Denvert .... 10,873 8,921 
St. Pault .. 11,484 9,81 13,511 
Milwaukeet . 2,049 e 7,848 


Total ....126,346 138,545 152,257 

*Cattle and calves, 

tFederally inspected slaughter, 
including directs. 


‘ tStockyards sales for local slaugh- 
er. 


§Stockyards 


receipts for local 
slaughter, 


including directs. 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 
October 30: 

Week Same 

week 

Last 

year 

Western Canada .. 18,386 17.561 
Eastern Canada .. 18, 607 17,118 


Total 5, 995 34,679 


Western Canada .. 55 
Eastern Canada .. 56, 953 


Total 12 560 
All hog carcasses 
3 BRS eres 120,071 
SHEEP 
Western Canada .. 6,740 7,199 
Eastern Canada .. 23,980 20 


110,190 


Total 30,720 27,773 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4lst st., New York market 


for week ended Nov. 6: 
Cattle Calves Hogs* Sheep 
Salable .. 365 155 249 104 
Total (ine, 
directs) .3,764 3,638 19,025 13,934 
Prev. week: 
Salable .. 307 305 422 70 
Total (ine, 
directs) .6,707 5,118 22,384 19,626 


*Including hogs at 31st st. 


THE NATIONAL PROVISIONER] Nc 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi 
cago Union Stockyards for curreat 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs 
Nov. E 
Nov. 
Nov. 5 i on 2 
Nov. : 882 10,698 
Nov. 7 300 19,500 
Nov. 10.. 300 15,500 
*Week so 
far ...37,475 1,482 45,698 
Wk. ago 45,508 1,281 43,503 
Yr. ago. 39,726 1,620 47,076 6,7% 
2 yrs. 
ago ..40,374 2,018 48,033 16,19 
*Include 142 cattle, 10,000 
and 500 sheep direct to packers, 


SHIPMENTS 
Nov. .. 2,595 44 3,781 
Nov. 5.. 1,949 63 3,155 
89 207 


Nov. oe eae 
7 .. 5,662 49 1,726 
.. 3,000 ... 2,500 
. 4,500 ... 2,000 


. 13,162 6,226 
-18,836 6,339 
-16,444 545 6,580 

. -15,998 7,599 

NOVEMBER RECEIPTS 


> 
: Bm 


& 2 


_ 


Cattle 


Be.8 
£282 


Cattle 
Hogs 
Sheep 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Ohicago, week ended Wed., Nov. 10; 
Week 
ended 
Nov. 10 
Packers’ purch.. .42,322 
Shippers’ purch.. .13,598 


Total 55,920 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices paid for livestock 
at Los Angeles on Wednes- 
day, Nov. 10, were reported 
as shown in the table below: 


CATTLE: | 
Steers, ch. & pr. ... None ree, | 
Steers, gd. & ch. .$21.00@22.0 
Steers, com'l & gd.. 19.50 only 
Heifers, choice None ree, 
Heifers, com’l & gd. 18.00@20.00 
Cows, util. & com'l. 10.00@12.00 
Cows, can. & cut... 7.00@ 9.50 
Bulls, util. & com'l. 13.00@15.00 

CALVES: 

Choice 17.00@18.0 
Com’! & good 15.00@17.0 
Cull & utility 10.00@13.0 

HOGS: 

Choice, 190/25 ... 20,00@21.0 
Sows None ree, 
LAMBS: 


Good & choice None ree, 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Nov. 5, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 368,000 
Previous 
week 374,000 504,000 211,000 
Same wk. | 
1953. - 387,000 546,000 205,000 
1954 to | 
date viata 000 16,124,000 7,461,000 ff 
1953 t | 
date 13, 061,000 17,430,000 7,852,000 Ff 


480,000 180,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Noy. 4: 

Cattle Calves Hogs Sheep 

Los Ang... 9,500 2,300 850 200 

N. Portl... 3,285 580 2,535 2,638 

San Fran.. 1,100 140 575 2,500 












































ESTOCK 


at the Chi 
for current 
3: 


Hogs Sheep 
13,758 1,58 
4,269 Mm 
2,701 3 
10,698 3,588 
a0 I ? T: | | 
— t’s Tasteless! 
17,076 6.754 
18,033 16,19 
10,000 
» packers, 
= 
3,781 318 
3,155 
207 7 
1,726 m 
2,500 200 
— DRY WAXED 
G28 gar Moist foods reach the consumer with their PARCHMENT 
6,580 769 
5 original flavor when they’re wrapped in West Car- 
ues 5 ere ) P BUTTER WRAPPERS 
1985 rollton Genuine Vegetable Parchment. It’s tasteless 
90,011 
j : : BUTTER TUB LINERS 
4,955 
a —just one of its many important features. 
130,08 J .— & CIRCLES 
>MENTS . . 
088, Protect your product with this pure vegetable BUTTER BOX LINERS 
18,195 F 
5, 
parchment that is Odorless, Tasteless, Insoluble, cient obemamiaiis 
IRCHASES Grease-resistant and Strong (wet or dry). We’re 
ed. Nov. 108 ready to design and print exactly the wrapper you 5 1 aaa 
ed., 2 a 
Tea a gn Pp la - y CAN TOPS 
10 Nov. need, in attractive colors, using special inks. Write us. 
238,818 SLICED BACON 
8 13,0%8 
ee WRAPPERS 
>RICES VEGETABLE 
SELES , SHORTENING 
- livestodl CARTON LINERS 
1 Wednes- 
e reported LARD CARTON LINERS 
ble below: § 
FRESH FILLET WRAPPERS 
. None ree, & INSERTS 
21.00@ 22.0 
“gaat West Carrollton 
18.00@20.00 CELERY WRAPPERS 


10.00@12.00 


7.00@ 9.50 
1500001800 | N | INE | K( 1 | ABI k MEAT WRAPPERS 
17.00@18.0 
15.00@17.0 
3.00 


10.00@1 LINERS FOR MEAT TINS 


—- hae Jabaateyals POULTRY WRAPPERS 


. None rec, 


CHEESE WRAPPERS 
ECEIPTS 


) markets 
ed Friday, 
nparisons: 
gS Sheep 


000 =. 180,000 


TAMALE WRAPPERS 
RELEASE PARCHMENT 


TRI—3—WRAP FOR 
SMOKED MEATS 


000 211,000 WEST CARROLLTON PARCHMENT COMPANY 
000 205,000 i 4 MARGARINE WRAPPERS 
000 7,461,000 Tie WEST CARROLLTON, OHIO 


000 7,852,000 MANY OTHERS 
IVESTOCK SALES OFFICES: New York, 99 Hudson St. @ Chicago, 400 West Madison St. 


Pacific Coast 
Nov. 4 
's Hogs Sheep 
) 850 

) 2,535 635 
) 575 500 


9 
9 
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Same 


cow: 
Week 
Week 
Same 

BULL: 
Week 
Week 
Same 


VEAL: 
Week 
Week 
Same 


SODIUM HEXAMETAPHOSPHATE : LAMB: 


The phosphates soluble in pickle at cellar temperatures. Y Hog A 
' : ~ Tie 

PORK 

Week 

Week 

Same 


BEEF 


Same 


VEAL 


BETTER CURED MEATS because CURAFOS de- 
velops a brighter, richer color in cure, and retards ee ak 
discoloration. CURAFOS increases the moisture re- HEE fee rem 
: . : : ‘ : : LAMB 
tention capacity of lean meat fibers and produces os 
Lee j ; : } 2 es Week 
juicier and plumper cured meats. Bacon pumped with Same 
a pickle containing CURAFOS, is less likely to 
splatter when fried. 


BETTER BOILED AND CANNED HAMS because we i | = 
the higher moisture retention capacity of lean meat ai. as fol 


fibers cured with CURAFOS reduces cookout in 


canned. and boiled hams, retaining the protein and pare 
altime 


natural juices in the meat, and at the same time, gives ge 


India 

them a better, longer lasting color. St. Pat 
St. Lou 

CURAFOS brand of Sodium Hexametaphosphate nnd 
and Sodium Tripolyphosphate are food grade phos- ' | beans 
phates, and are fully licensed for use under U.S. Pat- 2 eo 
ent 2,513,094 and Canadian Patent 471,769. Write Sgg os 
or call for the full story on the benefits of CURAFOS. ; — 


Denver 





: a : Los An 
CURAFOS brand phosphates are especially ’ Portlan 
processed for ease of solution and are the . oe os 


only phosphates soluble at full permitted y t a 
strength in pickle at cellar temperatures. ae # st. ‘Pa 


3Includ 


CALGON, INC. * Hagan Building, Pittsburgh 30, Pa. 








ton, 


Associate Members—N.1.M.P.A. and A.M.I. durin 


Week 
Week 
Corresy 


ce ee 


THE NATIONAL PROVISIONER NOVI 











MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA Marketing Service for 
week ended November 6, 1954, with Comparisons) 










STEERS AND HEIFERS: Carcasses BEEF CURED: 

























Week ended Nov. 6 ... 10.441 Week ended Nov. 6 .... 
Week previous ........ 13,211 Week previous ......... 
Same week year ago.... 12,744 Same week year ago.... 
cow: PORK CURED AND SMOKED: 
Week ended Noy. 6 .... 1,944 Week ended Nov. 6 .... 245, 
Week previous ........ 1,623 Week previous ......... : 
Same week year ago.... 1,715 Same week year ago.... 466 
BULL: LARD AND PORK FAT: 
Week ended Nov. 6 .... 499 Week ended Nov. 6 .... 9,632 
Week previous ......... 415 Week previous ......... 8,500 
Same week year ago.... 456 Same week year ago.... 20,418 
VEAL: 
Week ended Novy. 6 .... 10,86 LOCAL SLAUGHTER 
Week previous ...... as 14, — 
Same week year ago... 1 af CATTLE: 
Week ended Nov. 6 .... 13,572 
LAMB: Week previous ......... 13,647 
Week ended Nov. 6 Same week year ago. 12,452 
Week previous ......... 
Same week year ago CALVES: 
MUTTON: Week ended Noy. 6 5,044 


Week previous 


NEW ALL PURPOSE LAUNDRY DETERGENT 































Week ended Nov. 6 Same week year ago 
Week previous ...... ’ T *% Vith XPA, Special Emulsifier Added 
Same week year ago. 1,328 HOGS: 

ee ac oe Week ended Nov. 6 SANFAX 722 saturates every fibre, extracts 

q as eek previous ...... . ; i " i 
ie alee tay ¢ eeu Giana weak saad tee every particle of dirt, grease, and blood. Specially 
Week previous ...... 7870 | . formulated for cleaning frocks, shrouds, and 
Same week year ago. 7.614 SHEEP: meat cloths. Saves time, saves water, saves 
Ee Week ended Nov. 6 50,957 se dd b : 1 

PORK CUTS: WEEE CBYIOUR 2202, °4°961 money—and does a better job! 

Week ended Nov. 6 880,376 Same week year ago 55,723 SANFAX 722 is Guaranteed—You Can’t Lose 


Week previous ....... 
Same week year ago.. 


989,462 

~ +1,219, 576 
; COUNTRY DRESSED MEATS 

BEEF CUTS: 

















VEAL: Write or Wire for Information 
Week ended Nov. 6 . 127,605 reek ende lov. 6 5.86 
Week | 149,776 we ae Ris ar hai 174 Central Ave., S. W. 
Same week year ago.... 118,100 Same week year age. 5.683 Atlanta, Georgia 
VEAL AND CALF CUTS: HOGS: : 
Week ended Noy. 6 3,000 Week ended Nov. 6 .. 178 
W eek previous ......... 3,963 Week previous ...... ; 48 
Same week year ayo. 4,000 Same week year ago. 177 
LAMB AND MUTTON: LAMB AND MUTTON: 
Week ended Nov. 6 2,407 Week ended Nov. 6. 17s 
Week previous ...... 9,952 Week previous ........ 71 
Same week year ago 1,105 Same week year ago. 205 














WEEKLY INSPECTED SLAUGHTER 
Slaughter at major centers during the week ended Nov. 
6, was reported by the U. S. Department of Agriculture 
as follows: 


STANcase 


Sheep & 


IONER 


























Cattle Calves Hogs Lambs 

Boston, New York City Area’...... 13,572 15,044 53,620 50,957 S TA INI 4 AY AY 5 TE Fl 
Baltimore, Philadelphia ....... 10,168 1,585 25,679 1,445 
Cincinnati, Cleveland, Detroit, 

MUMMIIIIOEI occ cose ee a 18,972 6,163 92,391 12,679 
DES EN bg 9 v.se oe 4 cree eaees 30,780 9,164 73,938 7,260 = (@) U i PM t N 
St. Paul-Wis. Areas? . 34,507 38,495 132,479 15,310 } 
St. Louis Area® ...... 17,030 10,517 89,821 9,105 
Sioux City 9,417 3 5,016 
ET ee yw ke wlth eminlerds 34,289 1,127 80,756 16,769 
ENN ag ce ch. va oles are nyc ks.e 2 17,514 5,035 36,024 11,151 
lowa-So. Minnesota*t ...... Nate 25,598 13,080 296,165 29,507 
Louisville, Evansville, Nashville, Not 

ER in Goo 506 895.6455 ‘ 40,043 Available 
Georgia-Alabama Area® ......... - ye rr 
St. Joseph, Wichita, Oklahoma City. 58,543 10,956 STA Nease 
Ft. Worth, Dallas, San Antonio..... 15,864 14,182 
Denver, Ogden, Salt Lake City 15,135 21,704 
Los Angeles, San Francisco Areas®.. 34,595 31,719 
Portland, Seattle, Spokane 6,640 14,736 6,756 | 0 

Seen. TOE BED  occcccdccne cease 332,649 139,409 1,108,707 244,516 

Totals previous week ase koa 5 ae 142,056 1,059,540 259,560 of 0 D e L 4 a 

Totals same week 1953 ..........350,912 139,585 1,236,679 0. 

YIneludes Brooklyn, Newark and Jersey City. 7Includes St. Paul, So. Overall Dimensions: 


St. Paul, Newport, Minn., and Madison, 
3Includes St. Louis National Stockyards, E. 
Mo. ‘Includes Cedar Rapids, Des Moines, 
shalltown, Ottumwa, Storm Lake, Waterloo, 


Milwaukee, Green Bay, 
St. Louis, Ill., and St. 
Fort Dodge, Mason City, Mar- 
Iowa, and Albert Lea, Austin, 


Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, and Tif- 
ton, Georgia, Dothan, Alabama; and Jacksonville, Florida 
during the week ended Nov. 5: 





Cattle Calves Hogs 
ee MRI BNO Cs oie cece Cale cwae shee dva.e 4,167 2,898 11,024 
WV GCE SERVES (UVG GOVE)... ci vsecccewesecnse 3,912 2,025 12,194 
Corresponding week last year ................ 8,667 1,514 11,878 


NOVEMBER 13, 1954. 

















85%" x 21” 
19” Height 


CAPACITY—225 LBS. 





MODEL NO. 9—the smallest of the STANcase MEAT TRUCKS—is a 
splendid utility truck whose compact size and maneuverability recom- 
mends it for the job in tight quarters. (Other STANcase Trucks are 
available with capacities of: 2,000 Ibs., 1,200 lbs., 800 Ibs., and 500 Ibs.) 
Ruggedly constructed for long-life service of Stainless Steel. Inside 
surfaces are polished and seamless. Generously rounded corners are 
provided for efficient maintenance of sanitary cleanliness. WRITE 
FOR DESCRIPTIVE LITERATURE. 


FULLY APPROVED BY HEALTH AUTHORITIES 
Manufactured by 
THE STANDARD CASING CO., INC., 121 Spring St., N. Y. 12 
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S. BECK MEAT CO. 


offers 








Write, Wire cr Phone! 





these better quality cuts from Northern Cattle only! 


BONELESS ROUNDS e SIRLOIN BUTTS e BONELESS STRIPS e SHOULDER CLODS e RIB EYES 


S. BECK MEAT CO. 


725 W. 47th ST. 


* Telephone: KEnwood 6-8180 ° 


Processors of Boneless Meats for Sausage Manufacturers from Northern Canner & Cutter Cows and Bulls 





Frozen Meat Processors 


CHICAGO, ILLINOIS 


Serving the Meat 
Industry for 37 Years 














CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 woras, 
$3.00: additional words, 20c each. Count 


adaress or box numbers as 8 words. 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inca. n- 
tract rates on request. 


Heaa- 


Uniess Svecifically instructed Otherwise, All Ciassified Adver 
tisements Will Be insertec Over a Blinc Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANC! 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


EQUIPMENT FOR SALE 





DESIRE CONTACT: With small packer, south of 
Mason & Dixon line, who is not satisfied with 
plant operation, and who is willing to part with 
stock for results. Production end. Not interested 
in other propositions. Deal must be _ bonafide. 
Willing to work six months without contract. 
W-462, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





CONTROLLER 
AVAILABLE DECEMBER Ist 
Oxperienced packing house man, age 43, with 22 
years’ experience in accounting, auditing, budgets, 
systems and organization, office management. 
Large, medium and small plant experience. W-413, 





THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 

SOUTHERNER: 22 years’ experience—livestock 
buying, superintendency, sales and general man- 
agement. Thorough knowledge of beef, pork, 
smoked meats, sliced bacon and sausage opera- 
tions. Married, good health, aggressive. Can build 
and hold business. Appreciate interview. W-431, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill 





MANAGER or SUPERINTENDENT: Experienced, 
large and small plants, practical, efficient. 
Slaughtering, cutting, curing, sausage, canning, 
rendering, etc. Excellent references. W-422, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, 





SAUSAGE 
complete 

able. 
sized 


MAKER: Good references. Can take 
charge of production. Sober, depend- 
Would like connection with small or medium 


packer. Will pay my own expenses for 
interview. Write or wire: W. J. Wilson, P.O. 
Box 451, Ocala, Florida. 





PRACTICAL: Hog-Beef casing man desires posi- 
tion with large or small plant, Plant foreman 
or working foreman. Will go anywhere. W-433, 





THE NATIONAL PROV ISIONER, 15 W. Huron 
St., Chicago 10, } 
SAUSAGE MAKER: Sober, industrious. 28 years’ 


exper ience. 
W-453, 
Huron 


Desires job with progressive packer. 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, . 





HELP WANTED 





SALESMEN: Three. Experienced selling packers. 
One west coast, one mid-west, one southeast, to 
sell packing materials and machines for well 
known manufacturer now selling to the industry. 
Must be capable of handling established exclu- 
sive territory. Send complete resume, including 
present and desired salary, travel compensation 
and territory. Applications will be held in strict 





confidence, W-463, THE NATIONAL PROVISION- 
ER, 18 B. 41st St., New York 17, N.Y. 
SALES MANAGER: Experienced in selling chain 


stores and super markets and supervising peddler 
truck salesmen. Territory now active in south- 
ern Michigan. Full line of fresh and cured meats 
and sausage products. State experience, refer- 
ences, age and salary consideration in first letter. 
W-468, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 
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A WELL 


pany 


SSTABLISHED BONELESS BEEF Com- 
has an opening for an experienced man who 
a full knowledge of this business and who 










a following, to handle sales on a national 
Income commensurate with ability to 
handle the job. W-469, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 
STRAW BOSS: Southern government inspected 


plant needs experienced straw boss for cattle and 
hog kill, cutting room and inedible department. 
Must be sober and under 40. Willing to make 
a hand in any department under him if necessary. 
W-451, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, ; 





SALESMAN: 


We have a splendid opportunity for 
a good 


salesman to sell seasonings and binders 
(New and Revolutionary Items) to the sausage 
trade in the southern middle western territory. 
Established good accounts, liberal drawings against 
generous commission. Only experienced men with 
following need apply. W-437, THE NATIONAL 
PROVISIONER, 18 East 41st St., New York 
MW, Rik: 








200# Boss Silent Cutter, 15 h.p. motor. Perfect, 
$785.00; 400# ixer, 5 h.p. motor, Like New, 
$760.00; » * Condenser, never uncrated, 
$1150.00; Baker 7 ton Ice Machine, used 60 days, 
$575.00; #56 Enterprise Grinder, 5 h.p. motor, 6” 
plate, New, $495.00; Fat Cuber, New, $325.00 
500 Stainless 8 Prong Bacon Hangers, very good, 
$.19 ea.; Globe #11128, 30” x 4” Grindstone, new, 
$275.00; #66 Kleenkut Grinder, 20 h.p. motor, 
Perfect, $975.00; Globe 52” #9579, Stick Washer, 
new, $750.00. 
KEEBLER ENGINEERING COMPANY 
19 West 59th Street 
Chicago 36, Ill. 


24” 





1 Chopper—350 lb. capacity 

1 Stuffer, Buffalo—300 Ib. capacity 
2 Galvan. water cookers 

1 Linking machine 

1 Stuffing table 

7 Smoke house cages 

1 Rotating Randall oven (64 loaves) 


Loaf pressure pans 
Oven loaf pans (Stainless steel) 
Traystman Brothers, Inc. 


S32 
23 











655 Bank Street New London, Conn. 
EXPERIENCED SALESMEN 
Selling to packers, to take on our aeceney DE EXPE 
known products. Write to W-425, TH NA- RS RS 
TIONAL PROVISIONER, 15 W. Huron St., Chi- AN ON PELLE 
eago 10, Ill. All Models. Rebuilt, guaranteed. 
wee Se Se Expellers , 

CHEMICAL ENGINEER P CK & ASSOCIATES, Glen Riddle, Penna. 
Experienced in meat scrap extraction preferred, 
to take complete charge of extraction plant. DIGESTER FOR SALE: One 6 x 6 Digester, 
Please send resume of education, experience and | complete with motor and controls. Ready for 
salary requirements. W-435, THE NATIONAL | immediate delivery. MARTIN ENGINEERING 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. | COMPANY, Fort Branch, Indiana. 
SALES MANAGER: Established medium sized | FOR SALE: One ANCO #2202-3 Crackling Se = 
government inspected plant, metropolitan New | Press. TULSA RENDERING COMPANY, P. 
York area. Full knowledge of provisions and | Box 86, Collinsville, Oklahoma. 
meats. Supervise routes and expand distribution. 


State 
THE 
Bt;, 


full particulars in first letter to Box W-454, 
NATIONAL PROVISIONER, 18 East 41st 
New York 17, N.Y. 





MANAGER WANTED: 
er, two expeller, 
nois location. 
experience, 
Air Mail to 
VISIONER, 


Now—to run three cook- 
rendering plant. Central Illi- 
ixperienced man preferred. Give 
availability, ete., in first letter. 
sox W-455, THE NATIONAL PRO- 
15 W. Huron St., Chicago 10, Ill. 


age, 





SALES MANAGER: Wanted to take complete 
charge of sales of beef, veal, pork and sausage 
products. Write complete details of experience 
to Box W-464, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





WANTED: Man fully experienced in boneless beef 
business to handle production and assist in sales. 











Plant located in Michigan. W-465, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill, 

WANTED: Sales manager, canned meat depart- 
ment. Replies treated in confidence.  E. i. 
JAMES COMPANY, 316 S. LaSalle St., Atten- 
tion Mr. E. G. James, Chicago 4, Illinois. 





WANTED: 


High grade sausage maker te take 
full control of sausage factory. Must be fully 
experienced. W- THE NATIONAL 





PROVI- 


SIONER, 18 E. 41st “Rt. New York 17, N.Y 





EQUIPMENT WANTED 





WANTED: 1000 ton curb presses lard roll, filter 
press and cooker. Mitts & Merrill Hog. Contact 
Box EW-36, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N.Y 





WANTED: Used equipment for complete sausage 
factory. #300 Ib. silent cutter, #300 Ib. stuffer, 
grinder, automatic smokehouse, ete. EW-458, THE 
NATIONAL PROVISIONER, 18 East 4lst St. 
New York 17, N.Y. 





WANTED TO BUY: 
hydraulic curb presses. 
PROVISIONER, 15 W. 


Used 150-200—and 300 ton 
EW-460, THE NATIONAL 
Huron St., Chicago 10, Ill 





TWO REFRIGERATED BODIES: Wanted for 
standard 1% ton trucks. Must have 4 inches of 
insulation and be in first class condition. Con- 
tact C. H. McKenzie, Evans Packing Co., Galli- 
polis, Ohio. 





Stain- 
SAUSAGE COM- 


300 MOLDS WANTED: For af brick chili. 
N 
1020 Howell Mill Road. N.W., 


less or galvanized. REDF 
PANY, 





Atlanta, Ga 


THE NATIONAL PROVISIONER 
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MISCELLANEOUS 





COOLER WANTED 
chase, 
proved, Chicago 
TIONAL PROVISIONER, 15 W. 
eago 10, & 


or suburbs. 
Huron 8t., 


Wanted to lease or pur- 
approximately 30,000 sq. ft. B.A.I. ap- 
W-459, THE NA- 
Chi- 





PLANT FOR RENT 





FOR RENT: 


THE NATIONAL 
8t., Chicago 10, Ill 


Located 


7,500 square feet of space with air- 
conditioned offices and plenty of cooler space. Ex- 
cellent loading facilities. 
of the Fulton Market in Chicago. Write to FR-428, 
PROVISIONER, 15 W. Huron 


in the heart 








PLANTS FOR SALE 








Adver 
er. 


VANCE 


Perfect, 
e New, 
nerated, 
30 days, 
otor, 6” 
$325.00; 
ry good, 
le, new, 

motor, 
Washer, 


NY 


n, Conn, 


’ =. 
3 
. Penna. 


Digester, 
pady for 
EERING 


ng Screw 
> pe ge 


‘oll, filter 
. Contact 
ISIONER, 





e sausage 
>». stuffer, 
458, THE 
41st St. 


300 ton 
ATIONAL 
zo 10, Ill 


inted for 
inches of 
ion, Con- 
o., Galli- 


ili. Stain- 
GE COM- 
lanta, Ga 


Hotel and 
plete sausage manufacturing plant, 
lated trucks, 
in western 
one completed, 
Building 55 


WHOLESALE MEAT 
and 
SAUSAGE MANUFACTURING 
PLANT 
restaurant supply 


house, with 


Washington, 
located 
x 100 with 


with 2 


basement. 


a com- 
with 4 insu- 
located in fast growing community 
large refineries, 
in the heart of the city. 
Long term 





lease. Terms can be arranged. $35,000. FS-461, 
THE NATIONAL PROVISIONER, 15 W. Huron 
8t., Chicago 10, Ill. 

SLAUGHTERING PLANT 
Successful, old established, completely equipped 


slaughtering plant in Vernon (Los Angeles, Calif.) 


area. 
8 acres land — spur track — 31,000 sq. ft. build- 
ings. Gross sales 8 to 10 million dollars. 


Includes complete equipment, sausage making and 
dry rendering. 


Terms available. 


FS-449, THE NATIONAL PROVISIONER 


15 W. Huron St. 


Chicago 10, Ill. 





BUSINESS OPPORTUNITIES 





SUPPLY 
two 1% ton 
freezer, three ref. 


HOTEL & RESTAURANT 
Equipment consisting of 
trucks, two coolers, one 
(2 in use), 


eago 10, Ill. 


BUSINESS: 
insulated 
units 
one Butcher Boy band saw, one slicer 
with stacker, one grinder, one cube machine, one 
patty machine with extra plates, cutting and wrap- 


All 
Priced 


ping tables, scales, hand trucks, etc. Rent on 
building $50.00 per month, lease if wanted. 
equipment good. Need to change climate. 

for quick sale at $10,500. FS-467, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., 


Chi- 











BUSINESS FOR SALE 
Well-established rendering, U.S. 
horse slaughtering plant and 
located in good distribution center. 
date facilities, located on 
good federal highway. 
Additional information 
All inquiries confidential. 
FS-466, THE NATIONAL 
15 W. Huron St. 


dog food 
Modern, 
furnished 


PROVISIONER 
Chicago 


upon 


Federal inspected 
plant, 
up-to- 
main line railroad and 
Priced for immediate sale. 
request. 


10, Tl. 





Cable Pooshon Billgate, London. 


Well known importers and first hand distributors | 661 








BARLIANT'S 


fl We list below some of our current offerings for sale of machinery and equip- 
ment available for —— shipment at prices quoted F.O.B. shipping points. 
Write for Our Bulletins—Issued Regularly 


WEEKLY 
SPECIALS 





4328 W. Sacramento 
St. Louis, Mo. 


All equipment at reduced prices! 
Lov taney & Company are currently liquidating 











LIQUIDATION CLOSEOUT SALE! 
SIELOFF PACKING COMPANY 


the 


an it from the Sieloff Packing Co. 
Note the new low prices on the remaining items, F.0.B. 
truck St. Louis, subject prior sale. A representative 
will be on the premises if you wish to inspect this 
equipment, or call Barliant & Company, Chicago, for 
your purchases, or for further particulars. 
Kill Floor, Cutting & Casing 
439—DEHAIRER: Boss, 16’ drum, with 25 HP. 
mtr. & Incline Conveyor from tub ......$1250.00 
440—SCALDING VAT: steel, 34’ x 48” x 36”, 
OVOERTL ONG ORT is's cevcreciesiadinsiscaene 650.00 
441—CASING CLEANER: Hog & Sheep, Globe, 
complete with Crusher, Striper & Finisher 
mounted OM CANE 2. ccccccccccccccvccecces 1450.00 
180—CONVEYOR: side finger type, 37’ L, used 
for conveying hogs or on incline, 3 HP. mtr. 750.00 
479—BELLY ROLLER: Globe, ser. #E777, dou- 
ble rolls 20” x 32”, 3 HP. ao haaea ee 725.00 
476—TABLE: conv. galv. 48” x 4” flights, 2 
galv. angle frame, overall 10’ x 72”, with 
cutting board & Workers platform; 
SHOULDER KNIFE: Anco, 30” circular 
mounted on table, table & knife driven by 
ONG Te ccndewebkcuntns cvenssiacecosiecae 525.00 
410—VISCERA INSPECTION TABLE: moving 
Pan type, 26’ L x 42” W, 20 pans 30” x 
30” x 3” deep, pans have 5” x 
pg on sterilizing chamber, 
Oe TOs oc cveuan cogiebianaies 500.00 
629- _VISCERA. SEPARATING TABLE: 9 
x i. Woz Si’ ws" = 36” Splash 
BIO oon cckccccatoninentgyevescenesnanas 275.00 
7K NOCKING PEN: steel, 10’ x 48” 
operate by air cylinder attached ........ 200.00 
473—BONE SAW: Galv. table 26” x 30” x 37” 
H, like Anco #102, 2 HP. .......sesceees 195.00 
486—BAND SAW: (2) Jones-Superior, station- 
ary table 30” x 24”, steel, 19” dia. wheel, 
3 Pig eas ee ake ed RP MECIEE RACER te KEOE ea. 185.00 
493—HOISTS: (3) friction type, low frame, 48” 
eS BR eee Bids requested 


491—DROPPERS: (2) friction type, with coun- 
COTWORBIEE. voce ncrecescnecescecess Bids 
611—HEAD V CABINET: 3/16” 





steel 








658—LARD ROLL: Anco 3’ x 6 for 
complete with picker trough, 
Sxeneee feet trough, 


Ammonia, 
picker shaft, 
lard pump, 5 HP. mtr. 
pe Re a ee eeeres ae 
664—L. ARD COOLING K: water jacke' 

with double acting agitator, 30” dia. 





574—LARD CLAY TANK: steel plate 5’ 


x ’ HH, not jacketed, 3 blade agitator, 
Seer cee Beene 
690—GREASE TANK: heavy steel ‘plate, “10° L 
x 59” W x 48” deep, with pine Coils .... 

737 ee eee vi Gruendler W. B. Jr., 7” 
7” opening, T% BP. Mtr. 2... ccc avcses 


174 LARD STORAGE TANK: heavy plate steel, 


ies ek ee de | Serre 
573—LARD ‘FILTER PRESS: 20 plates 24” 
x 24”, center feet, corner drain, brass 
ones. ratehet closim® 22.25 2.0 -cccssincene 
-LARD STORAGE TANK: same as #660, 


excent 19 Lx 5’ Wx 4’ dee 


. . > icips verti f acne «cea 
of canned meats, anticipating convertibility o 660 -LARD STOR AG ie CENIES ears ciel pints 
currencies, would like to contact manufacturers Lx i’ Wx 4’ deep, steam coils ..... 
and shippers of American canned meats for im- oa3—SHORTENTNG TANK: 8’ Lx 5’ Wx 

GOOD ce cccccvccsvesessececessescessese 

port into England. Write, or cable: Antony Wor-]| g59 LARD FILLER: Anco #700. ser. #130. 

ham Ltd., 19 Fastcheap, London E.C. 3, England. double nozzle, cap. 1# to 5#,. with 37” x 
43” table 


70-2 wi o\n 004 able ROOM eed e Crehedeees te 


7” 


/Vacuum, Anco #627, 





SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ¢ Order Buyer 





SIONER 


NOVEMBER 13, 1954 





HOG « CATTLE « SHEEP)” 


Broker © Counsellor © Exporter ® Importer 


578 PUMP: lias soit ae prevent 8 i 
-PUMP: Fairbanks-Morse, 
#184284. 4% x 3x 4 


663—PUMP: 1%” inlet & outlet, 2 HP. mtr 
gear drive & relief valve ........ccccceees 
Trucks 
183—PORK LOIN SHELF TRUCKS: (12) simi- 
lar to Globe #7485, 8 stations, with galv. 
removable shelves 48” x 30”, 7” bhetw. 
shelves... RITRB wheels ....0.csciessses ea.$ 


184—-SHELF TRUCKS: (2 
#7485, 5 stations, 48” x 30". 8” D. re- 
movable Pans, 

166-—-SHELF TRUCKS: (2) 5 stations, 8” be- 
tween shelves, 49% L x 29” W 

Swiv 





wheels & yivels E 3 
SA 454—SHELF TRUCKS: (6) " b 
s CE reer ea. 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 


614—BEEF HEAD RACK TRUCK: 8 
iron mae 


weeete && GQNVOE (606. ¥ecdeecenuve 


requested 


plant galv., 36” x 36” x 64” overall height, 
DP FO oko vcntcataccssaveses's 45.00 
402—LAVATORIES: (3) 16” x 14” porcelain 
bowl, foot = 1 knife & 2 cleaver 
GROUT) WIE 5k 6 cic aceincnccecwend ss ea. 30.00 
120—HOG GAMBREL TROLLEYS: (1450)..ea 50 
Rendering & Lard 
579—COOKER: Anco 5’ x 12’, used on lard, 
steel, flat heads, Br scp with steam trap, 
ie: a eres $1850.00 
71—CRACKLING RECEIVER: Anco #603, 
steel plate 8’ x 6’ x 30”, with movable 
strainer box on Towler ....cccsccccscccscos 5.00 
568—HYDRAULIC PRESS: Anco 150 ton, with 
SCR SE 5 cb ndadedeabacectasbeeeeee 900.00 
692—SCREW PRESS: Anco #202, continuous 
with Drag Elevator, variable feeder, 30 
i ae ee eee ere ore 750.00 





80.00 


609—PAUNCH TRUCKS: (2) galv. with ers 














R.T. wheels 60.00 
a - EO SEEDING: 3) like Globe #7144, 
35” x 18” deep, box type, galv. 
Soe RTRB wheels & swivels ......... ea. 50.00 
pase AM & BACON: (83 similar to Anco# 329, 
L x 35” W x 10” D, with RTRB 
b 68h, CARES eR Rdwdae au Cae day soe cams walkin 55.00 
158—HAM & BACOD same as above, pom 
Ra eree rrr 40.00 
212 ~TY-LINKER , TRUCKS: (2) 52” Lx a" 
W x 35” H, 2 RTRB wheels & 2 swivels.ea. 35.00 
163—SAUSAGE ME: AT TRUCKS: (9) 60” L 
x 26” W x 18” D, 2 iron wheels & 2 _ 
awivels, ONG GRED OME ....ccccscceccese 27.50 
189—TANK CHARGING: similar to G hae 
#7253, 36” dia. iron wheels ............. 25.00 
191—WO0OOD PLATFORMS: TRUCKS: (8) 
steel frame, platform 48” x 35” x 15”, 4 
steel corner posts, iron wheels & swivels.ea. 12.50 
23% uae ioe eR TRUCKS: (3) 24” dia. 
3 RHRB castors ........0... ea. 10.00 
308— BARREL. poll LIES: (3) RT swivels. ...ea. 5.00 
Scales 
850—SCALE: Toledo Pan type, stainless steel 
pan, low column, 125# on dial, 2 oz. grad. 
NO Heams, late style wiscccesccccsaccesenes $ 250.00 
644—STOCK SCALE: Howe, 6000# cap., two 
beams 2000#% & 4000#, platform 13’ x 8’ 175.00 
512—BENCH SCALE: Toledo #801A, ser. 


#275276, 250% dial, 29” x 24” galv. pan, 

metal stand. 4 oz. & %# grad. .......... 125.00 
194—LOW COLUMN SCALES: (2) Fairbanks- 

Morse, 125# dial, 2 oz. grad., 18” x A 

WINE 5 isis orc dawns ative ctenuss ced 125.00 


128—OVER & UNDER SCALE: Toledo #40: oiBR, 
ser. #1137, 30% cap., 10” x 11” & 7%” 
ae 85.00" 




















210—HXACT WEIGHT SCALE: ser. #39267, 
with 14x14” and 7% dia. platforms..... 55.00 
360—PORTABLE FLOOR SCALE: Fairbanks- 
Morse, 1000# cap., over & under pre- 
cision indicator, 28” x 19” platform ..... 40.00 
115—SCALES: (6) Fairbanks-Morse, portable 
warehouse floor type on wheels, 1000# 
Ks Te ST BIE ik. ciccncucee ea. 15.00 
Smokehouse, Sausage Making 
251—HAM MOLDS: (6) Anco #0OA, vers 
SO a EA PP oe it nt a a.$ 2.50 
309—LOAF PANS: (84) stainless steel, G. Lid: 
son 6H, 9%” =x 5S” = 3%” deep ... cece 1.45 
288—-WIRE LOAF MOLDS: (185) stainless weak, 
interlocking type, carrying handle, 4” x 4” 
PR ot eR ee eae ea. 1.75 
237 -~SMOKESTIC KS: (160) extruded T shape 
alum., 1%” H leg x 15%” wide base, 48” 
RM ih ct nba chud wi eene och ekevet er e .60 
238—SMOKESTICKS: (70) me as 237, @ 
cept leg is 1” and base 1 1%” wide ..... ea, 50 
“= <4 HOOKS: (400) %” x 24” Long 
236- SMOKSTIC KS: (460) wood, 1%” x 48” 
Kcenslachrs depen eahes and taebanee ea. 04 
321_SINGLE ROD TREES: (22) for Smoke- 
house, 3 stations 12” x 36”, with double 
CE Lune ctove tctuandctienanechohenel ea. 6.50 
320—DOUBLE ROD TREES: (15 for smoke- 
house, 3 stations 12” x 36”, with double 
MIR ox iu sdewiadeualitundcns teeke casas 7.00 
BA gh ged (5) Great Lakes, model — 
Wes Uns sw nkeceKeeteseroacienennts 15.00 
10: 5—BAC ON HANGER STANDS: (30) Pn 
6 posts with a exndemn vakioude pa. 9.00 





CAGES: : (10) for 48” 
sticks, 5 stations, notched bars 13” — 
double trolleys, cage 30” W. .......... 

728—PICKLE PUMPS: (2) Griffith Big Boy. o 

5—SMOKEHOUSE DOORS & FRAMES: (6) 


276-—-SMOKEHOUSE 





single cage width, 37” x 79” H. ...... ea. 95.00 
270—SMOKEHOUSE ei & FRAMES: door 
opening 8’ W x 7’ Bh. sentcccesccess 125.00 


paper ia DOOR & FRAME: door 
5” H 


he ae FU 2 eee 125.00 
550— WASHING CABINET: for Trees & Cages, 

galv. metal, size 60” x 50” x 10’ H, steam 

Ceiven GIMGWME PUMG 6c cicciccccsccvcscce 225.00 


330— eye COOKING TANK: heavy steel plate, 

43” x 30” deep, 14” H., angle iron 

a 2 compartment with 2—2” drains, has 
counterweighted wood slat covers, no coils.. 145.00 

327—HAM COOKING TANKS: (3) heavy steel 

plate, 8’ x 4’ x 30” deep, for 48” sticks, 

14” H. angle iron legs, 1%” corner drain, 


3 counter weighted wood slat covers, pm 
OEE pitictes cpinkeevatessiueacinncusnes 135.00 

552 Pee ER: for Smokehouse, Buffalo es 
We GEES. MSS coh eueunpebeduptisecwens 30.00 


Miscellaneous 
348—PAK-ICER: Vilter, ser. #11561, 5. ton 
cap., automatic leveler, storage bin, copper 
tubing pre-cooling coils, % HP. & % HP. 
motors; 12’ L x 54” deep x 109” H...... $2150.00 
All items subject to prior sale & confirmation. 


WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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ADVERTISERS 


*eurs® in this issue of THE NATIONAL PROVISIONER 





Ace Pickle Co. 

Allbright-Nell Co. 

American Spice Trade Association 
Armour and Company 

Aromix Corporation 


Baltic Trading Company 
Barliant and Company 
Beck, S., Meat Co. 
Bemis Bro. Bag Co. 
Bostitch, Inc. 


Calgon, Incorporated 

Cannon, H. P., & Son, Inc. 

Chevrolet Div. of General Motors Corp. 
Cincinnati Butchers’ Supply Co., The 


bad g Circle-U-Dry Sausage 
. Continental Refining & Packaging Company 
~ pce Crucible Steel Company of America 


Custom Food Products, Inc. 


> Daniels Manufacturing Company 
r] pa Dewey and Almy Chemical Co. 

‘ ; Dodge & Olcott, Inc. 

WI ite, Du Bois Co., Inc., The 


Exact Weight Scale Company 


Fairbanks, Morse & Co. 

Fearn Foods, Inc. 

First Spice Mixing Co., Inc. 

French Oil Mill Machinery Company, The 


Globe Company, The 
Griffith Laboratories, Inc., 


Ham Boiler Corporation 


Heekin Can Company 
Hollenbach, Chas., Inc. 
0 0S Howe Ice Machine Company 
7 sees Hygrade Food Products Corp. 
f International Harvester Company 


: € International Minerals & Chemical Corp. 
International Salt Company, Inc. 
la | C e £ Kadison-Schoemaker Laboratories, inc. 
Keebler Engineering Company 
» Kennett-Murray Livestock Buying Service 
Koch Supplies 
Kohn, Edward Co. 


Kold-Hold Division, Tranter Manufacturing, inc. 
Koppers Company, Inc. 


Le Fiell Company 
Levi, Berth. & Co., 


‘ * Mackin, M. J. Company 
What does it mean to you if you use Marathon Corporation 


Mayer, H. J. & Sons Co., s 

Natural Spices in your formulas? emer eae Co. 

f Se Saar er 66 
You will be giving your products all Meyer, H, H. Packing Co. : 

the flavor possible. There is no better New York, Tramrail Co. 

spice flavor than that which nature Oakite Products, Inc. 


a . Philadelphia Boneless Beef Co., 

produces. Natural Spices are a deli- Preston Wire Works, Inc. 
Rath Packing Co. 

cate blend of many components Reynolds Electric Company 


. Sanfax Company, The 
packed into structural elements which Smith’s, John E. Sons Company 
— * Company 
: peco, Inc. 
help give your product the bonus of ae A ag SR aa 
Standard a Corp., Flex Vac Div. 
‘ Stedman Foundry & Machine Company, Inc. 
longer shelf life. Stein, Fred Laboratories, Mfg. 
Stic-Klip Manufacturing Company, Inc. 
. A : Sutherland Paper Company 
othin 
In Natural Spices, there is n g sseiaiiiile: Witathiiies heidi 


added and nothing subtracted — but United States Rubber Company 
Visking Corporation 
Vollrath Co., The 


West Carrollton Parchment Company 

Williams Patent Crusher & Pulverizer Co. 

WENGE: OE SEO 5 RIGS ossnig ned ooo nc gcse wa div ee 40s 8 be 3 proce 54 
Wimp Packing Company 


You Com Fimprove on Nati, While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or omission in 
this index. 


American Spice Trade Association al 


The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render 
82 WALL STREET, NEW YORK 5, Fae oF are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


flavor quality is multiplied. 

















THE NATIONAL PROVISIONER 





cannot 
sion in 


products 
render 
y¥, more 
ich you 
ts offer 


ONER 





GY ae eee ee Se 


